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HOW TO CHOOSE, PREPARE, & COOK 
FISH 


FISH AS AN ARTICLE OF DIET 


As an article of nourishment, fish is less satisfying and less 
stimulating than butcher’s meat. Hence it is valuable in 
the sick room, when stronger kinds of animal food are unsuit- 
able for invalids. It is, however, a matter of common experi- 
ence that in fishing-towns, where little or no other animal 
food is taken, the health and vigour of the inhabitants are 
excellent. 

The amount of nourishment contained in fish varies with 
the species. Some of the red-fleshed fish, notably salmon, 
are almost as nutritious as butcher’s meat. 

The white-fleshed fish, such as whiting, sole, haddock, hake, 
cod and skate are less nourishing, but more digestible, and it 
is said that they do not so soon pall upon the appetite of those 
who live on fish. The whiting is best suited for invalids ; and 
next, perhaps, come the sole, haddock and plaice. Cod, hake 
and skate are remarkably firm-fleshed and fibrous, and even 
when in good condition are invariably somewhat difficult of 
digestion. 

The flesh of all these fish contains little fat; but in the 
liver, especially that of the cod-fish, oil accumulates in larger 
quantity. Fish oil is said to be more easy of digestion than 
any other kind of fat, and cod-liver oil is therefore commonly 
given to invalids. 

In other fish, with flesh more or less white, there is much 
fat in the tissues. Herrings, pilchards, sprats, eels, lampreys, 
mackerel, are rich, and likely to disagree with delicate persons. 
However, they are nourishing, and supplying, as they do, both 
fat and flavour at a small cost, are very largely consumed by 
the poor. 

Herring is said to contain more nourishment and is cheaper 
than any other kind of fish food. 
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TO CHOOSE FISH 


The first necessity for fish is that it should be fresh. Stiff- 
ness and rigidity of the flesh are a sure guide, for RIGOR MORTIS 
passes off in the course of time, and the flesh then becomes 
flabby, and has a bluish tinge. 

The smell is not a sure guide if the fish has been kept in ice, 
for it may smell fresh, and yet change directly it is taken from 
the ice. 

The redness of the gills is a good indication, and the bright- 
ness of the eyes, which should not be sunken in the head. 

A proof of freshness and goodness in most fish is their being 
covered with scales; if the scales are deficient, the fish may 
be stale or they may have been damaged, and then they will 
not keep. The scales should be bright and, when rubbed, 
should be readily removed. 

In flat fish the skin should be smooth and moist, and closely 
adherent to the flesh. It is a bad sign if the skin is blistered. 

Salmon, cod and the large fish generally should have a 
bronze tint when freshly cut. Turbot and brill should have 
yellowish flesh. 

Very large fish are not to be preferred, as they are probably 
old'and tough. A flat fish should be thick in proportion to 
its size; all fish should have large girth rather than great 
length. In buying a slice of fish, it is better to choose a thick 
slice from a small fish than a thin slice from a large one. 

The red-fleshed and oily fish cannot be eaten too soon after 
they are out of the water. If kept they should be cleaned and 
wiped very dry, and laid on ice, or on stones in a current of 
air, when ice cannot be obtained. The larger fish can be hung 
up by the gills. They can be parboiled, and so kept for a day 
or two. 

Turbot, brill, dory, and some other cartilaginous white- 
fleshed fish may be kept for a day or two with advantage. A 
turbot must always be hung up by the tail until it is ready 
to be cooked. White fish can be rubbed over with salt, and 
so kept for a day or two; but fish loses nourishment and 
quality in the process, which should only be resorted to when 
absolutely necessary. Fish that is not quite fresh can be 
improved by thorough washing in vinegar and water, or per- 
manganate of potash and water. It is afterwards betterfried 
than boiled, but no dressing will entirely conceal its quality. 
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Mackerel and Fresh Herring are unfit for use unless quite 
fresh. 

Lobsters and Crabs heavy and of medium size are the best. 

Shell Fish, if fresh, are never clammy and sticky. 

Fish in Season.—Fish should be not only fresh, but of 
good quality and in season. When fish is out of season the 
flesh is bluish in colour, and lacks firmness in texture. It 
does not become flaky and opaque in boiling, and there is 
none of the coagulated albumen, or curdy matter, between 
the flakes. The boiling has something to do with this appear- 
ance as well as the season. 

The following table shows when the various fish are in 
season, when at their best and cheapest, and how they are 
usually cooked :— 





FISH. 
Name of Fish. In Season. Best and Cheapest. How usually Cooked. 
Bloaters - | Sept. to April | Sept. to Feb. | Smoked or grilled 
Bream . - | All the year Autumn Boiled or steamed 
Brill . . | All the year Aug. to May | Boiled or steamed 
Carp. - | Nov. to March | Jan. to Feb. Baked or fried 
Char . - | Sept. to Feb. Autumn Grilled 
Chub - | June to Dec. Summer Fried or grilled 
Cockles . | All the year Summer Boiled or pickled 
- | Nov. to March | Feb. to March} Fried, boiled or steamed 

Conger eel . | Sept. to Nov. | October Stewed, baked or boiled 
Crabs . - | April to Oct. Summer Usually sold cooked 
Crayfish (sea) . | All the year Spring Usually sold cooked 
Dab. - | Sept. to April | Sept. and Oct.) Boiled, steamed or fried 
Dory . . | All the year Winter Boiled, steamed or baked 
Eels - | June to March | Sept. to Nov. | Fried or stewed 
Flounders - | All the year Aug. to Nov. | Fried or grilled 
Grayling - | July to Jan July and Aug. | Fried or grilled 
Gudgeon - | June to Nov. Aug. to Nov. | Fried 
Gurnet - | Oct. to March {| October Boiled, baked or steamed 
Haddock - | Aug. to Feb. Winter Boiled, baked or steamed 
Hake . | April to Aug. | May to July | Fried or baked 
Halibut . | All the year Nov. to June { Boiled, baked or steamed 
Herrings May to Nov. June to Sept. | Baked or grilled 

& Sept. to April | April Baked or fried 
Lobsters Alli the year Summer Usually sold cooked 
Mackerel April to July May and June} Boiled, grilled or steamed 
Mullet All the year Summer Boiled, grilled or steamed 
Mussels - | All the year Winter Boiled or fried 
Oysters . | Sept. to April | Winter Raw or cooked 
Perch . - | May to Feb. July to Jan. Fried, boiled or steamed 

e . - | Sept. to March | Oct. to Feb. | Boiled, baked or steamed 
Plaice . - | All the year May to Nov. | Boiled, fried or steamed 
Prawns . | All the year May to Dec. Usually sold cooked 
Salmon - | Feb. to Sept. July and Aug.} Fried or boiled 





8 FISH, SEASON AND QUALITY 
Fisu (continued). 





Name of Fish. In Season, Best and Cheapest. How usually Cooked. 





Scallops . . | Jan. to June March to June | Fried 
Shad . . . | Feb. to Sept. April to June | Baked or grilled 


Shrimps... | All the year April to Nov. | Usually sold cooked 

Skate . . . | Aug. to April Aug. to March | Boiled, steamed or fried 

Smelts. . . | Oct. to May Winter Fried 

Soles . . . | All the year April to July | Boiled, steamed or fried 

Sprats . . . | Nov. to March | Nov. and Dec.| Grilled 

Sturgeon . . | April toSept. | Summer Baked or roasted 

Tench . . . | Nov. to March | Autumn Baked, boiled or steamed 

Trout . . . | Feb. to Sept. April to July | Boiled, steamed or fried 

Turbot. . . | All the year Spring and | Boiled, steamed or fried 
Summer 

Whitebait . . | Jan. to Sept. Feb. to May | Fried 

Whiting . . | All the year Oct. to March | Fried or grilled 


The quality of fish depends very much on the nature of their 
food. Asarule, fish caught in the open sea are preferable to 
those living off headlands or in an inland sea, with slow current 
and shallow water. Cod is not only better in the coldest 
weather, but it is never so good as when it is caught in the 
extreme northern latitudes. <A cheap fish, good of its kind, 
is always very much to be preferred to an expensive fish of 
inferior quality. 

Freshwater fish vary according to the nature of the water 
in which they have lived. When taken from a muddy stream, 
or in any stagnant water, they are often scarcely eatable ; 
while those of the same species from deep, clear streams with a 
gravelly bottom have an excellent flavour. This is especially 
true of eels. 

Preserved Fish—vVarious methods are resorted to for 
preserving fish. It is dried, smoked, salted, put up in oil; or 
a combination of these methods is used, the object being to 
remove moisture or to exclude air. Of tinned fish, salmon, 
lobster, oysters, prawns, sardines, anchovies, herrings and red 
mullet are the chief varieties. A good brand of the two first- 
named, if well drained, may be used as a substitute for fresh 
fish in many fish entrées and salads, thus materially reducing 
their cost. Tinned oysters answer very well for soup, sauce 
and forcemeat. A good brand of prawns may be used for a 
curry. 

The fish that are most easily preserved are those rich in 
oil and of firm fibre. All fish lose nourishing power by being 
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salted, and salt cod is said to be the least nourishing of foods 
commonly eaten. 

Shell-fish are as a rule difficult of digestion, owing to the 
toughness and hardness of the flesh. The crustacea commonly 
eaten are the lobster, crab, crayfish, shrimp, and prawn. Of 
these, shrimps are the least esteemed, and are sold at a low 
price. Prawns are sought after for garnishing, and, generally 
speaking, are the dearest of all fish. 

Of the bivalve shell-fish, oysters have the best reputation, 
both for flavour and digestibility, and are for that reason 
given toinvalids. Cooking, especially at a great heat, hardens 
them, and so renders them less digestible. The old saying is 
that oysters are in season when there is an ‘‘r ’”’ in the month, 
i.e. from September to April, but so many foreign oysters are 
now on the market that they are sold all the year round. 
Mussels have been known to produce poisonous effects, but 
the cause is not clearly known ; possibly it is due to the nature 
of their food. When boiling put a small onion with them. 
If there is any poison in the mussels the onion will turn black. 
If good, the onion will retain its colour and will in no way 
taint the mussels. Scallops are a comparatively cheap and not 
unpalatable food. Whelks, periwinkles, cockles and limpets 
are eaten in enormous numbers by the poorer classes, but are 
seldom cooked except by boiling. 


HINTS ON BUYING FISH 


Many fail to realize the great loss by bone and uneatable 
matter there is in most fish, and how much they pay for 
actual food obtained. 

As a general rule it should be borne in mind that, allowing 
for bone, waste and loss of weight by different methods of cook- 
ing, only about half the original weight of the fish is left. 

The housewife when about to buy fish will be well advised 
not to set out with the fixed intention of buying a certain kind 
of fish, but to be guided in her selection by the state of the 
market. Often she will find that some particular fish is 
scarce, and that in consequence it is priced far beyond its 
worth, and quite out of comparison with the prices of other 
kinds of fish which are plentiful in the market. The fact that 
fish is a most perishable article of food and is usually caught 
while travelling in shoals results in alternate scarcity and 
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over-supply of a particular kind, whilst the question whether 
the purchaser resides near or far away from a big distributing 
town affects the situation. Fish is notoriously often dearer 
at the seaside than in large inland towns. In no branch of 
marketing is personal attention better repaid, both in quality 
and economy, than in the buying of fish. The housewife who 
does the marketing herself will invariably select the fish that 
on the day of her visit is plentiful, consequently the cheapest 
and often the best. 


GENERAL DIRECTIONS FOR PREPARING FISH 


In Preparing Fish of any kind, the first point to be at- 
tended to is to see that it is perfectly clean. It is a common 
error to wash it too much, as by doing so the flavour is dimin- 
ished. The best way to clean fish is to wipe it thoroughly 
with a clean damp cloth. If the fish is to be boiled, a little 
salt and vinegar should be put into the water, to give it firm- 
ness, after it is cleaned. In consequence of the amount of oil 
certain fish contain, their liver and roes take longer to cook 
than the flesh, and should be put into the saucepan before the 
fish if not cooked separately. Fish, except salmon, should be 
put into warm water, and cooked very gently, or the outside 
will break before the inner part 1s done. Hot water should 
not be poured oN to the fish, as it is liable to break the skin ; 
if it should be necessary to add a little water whilst the fish is 
cooking, it ought to be poured in gently at the side of the 
vessel. The fish-plate may be drawn up, to see if the fish is 
ready, which may be known by its easily separating from the 
bone. When done, it should immediately be taken out of 
the water, or it will become woolly. The fish-plate should 
be set crossways over the kettle, to keep hot for serving, and 
a cloth laid over the fish to prevent its losing its colour. The 
exact temperature of the water, at the time of placing the 
fish in the kettle, depends on the kind of fish to be cooked. 
If it is too hot the skin breaks, and if it is cold much of the 
flavour is lost. Fish can scarcely cook too slowly ; steaming 
is often better than boiling. 

Fish to be fried or grilled must be dried on a soft cloth, 
after it is well cleaned and washed. Prior to frying, dip it 
lightly in flour, brush it over with egg, and cover it with some 
fine crumbs of bread. The fish after it is fried must be thor- 
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oughly drained and freed from fat. A sheet of white paper 
must be placed to receive it, in order that the superfluous 
grease 1s absorbed. It must also be of a good colour, and all 
the crumbs appear distinct. Butter by itself is not considered 
suitable for deep frying, as it burns very quickly and thus 
gives a bad colour to fish; clarified dripping is most fre- 
quently used; this is often blended with butter, which then 
makes the best frying fat. Oil, on the other hand, is con- 
sidered the best for frying on a large scale, as it stands greater 
heat much better than ordinary edible fats. The fish should 
be put into the fat or oil when it is hot enough immediately 
to harden the surface. There should always be sufficient fat 
well to cover it. 

When fish is grilled, it must be seasoned, floured, and laid 
on a very clean gridiron, which, when hot, should be rubbed 
with a bit of suet, to prevent the fish from sticking. It must 
be grilled over or before a very clear fire, that it may not 
taste smoky ; and not too near, that it may not be scorched. 
Fish may also be steamed, stewed, and made into soups. 
See also General Instructions for Cooking Fish, pp. 12-15. 

Fish, to Fillet.—The skin must be removed from both 
sides of a sole before filleting, but the dark skin on the under 
side of a sole is nearly always removed by the fishmonger. 
Plaice is frequently filleted without removing the skin, 
although it is better to strip the dark skin off the back. Whit- 
ing and haddocks are usually skinned, while mackerel are very 
seldom skinned before being filleted. When the fish has been 
washed, dried and skinned, it should be placed flat on a board 
or table, and with the point of a knife cut from head to tail 
down the backbone. Next, insert the knife in the slit made, 
and carefully separate the fish from the bone, keeping the 
knife pressed lightly against the bone meanwhile. Remove 
the fillets, trim them neatly, and cut them into pieces con- 
venient for serving. 

Fish, to Cure.—Empty, wash and scale the fish, and, if 
large, cut it down the back. Rub it inside and out with 
common salt, and let it hang in a cool place for 24 hours. 
Mix together 1 oz. of bay-salt, 4 an oz. of saltpetre, $ an oz. 
of brown sugar, and rub the fish well with the preparation. 
Place it on a large dish, cover it lightly, but completely, with 
salt, and allow it to remain undisturbed for 48 hours. Turn 
the fish Over, cover it with fresh salt, and let it remain for 24 
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hourslonger. Drain and well dry the fish, stretch it on sticks, 
and keep it in a dry, cool place. 2. 

When kept for a great length of time, it will be necessary 
to soak the fish well before cooking. . 

Fish, to Salt.—The following method of salting fish is 
particularly suited to herrings, mackerel, and other small 
varieties. Choose fish that is perfectly fresh, empty, scale 
and clean, but do not wash them, Make a brine sufficiently 
strong to float an egg, put in the fish, which should be com- 
pletely covered, and Jet them remain in the brine for 18 hours. 
When ready drain well, place them in layers in an earthen- 
ware vessel, covering each layer thickly with salt. Cover 
closely to exclude the air completely, and store in a cool, dry 
place until required for use. The fish must be well soaked 
before cooking. 

Garnishing Fish requires great nicety. Plenty of parsley, 
horseradish, lobster coral and lemon should be used. If fried 
parsley be used it must be washed and picked, and thrown 
into fresh water. When the lard or dripping is hot enough, 
squeeze the parsley dry in a cloth, and throw it into the sauce- 
pan. It will bubble a good deal, and, therefore, it is better 
to lift the pan from the fire. In a few seconds the parsley 
will be green and crisp, and must be taken up with a slice, if 
there is no frying-basket. Well dressed, and with good sauce, 
fish is, by the generality of people, more appreciated than 
almost any other dish. The liver and roe, in some instances, 
should be placed on the dish, in order that they may be dis- 
tributed in the course of serving; but to each recipe is ap- 
pended the proper method of serving and garnishing. 


GENERAL INSTRUCTIONS FOR COOKING FISH 


Freshwater Fish.—Of the various ways in which fresh- 
water fish may be cooked, boiling is the least suitable. Many 
varieties lack flavour, others have peculiarities which render 
them disagreeable to some persons, and should therefore be 
disguised by a liberal use cf seasoning, flavourings and sharp 
sauces. 

Fish, to Boil.—In boiling fish it is advisable to use a fish- 
kettle, provided with a strainer, so that the fish can be gently 
lifted without breaking. Failing this, the fish should be tied 
in muslin, and placed on a plate at the bottom of a saucepan. 
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Salmon and salmon trout should be put into boiling salted 
water, to preserve their colour ; but other kinds of fish should 
be placed in warm water, for boiling water has a tendency to 
break the skin, and cold water extracts much of the flavour. 
Fish should always be gently simmered after boiling-point is 
reached, otherwise it is liable to break. It should also be 
cooked in the smallest possible quantity of water, which, 
when practicable, should afterwards form the basis of a fish 
soup or fish sauce. Lemon-juice or vinegar should be added 
to the water in which white fish is cooked, as it tends to in- 
crease its whiteness. The time required for cooking depends 
more on the thickness than the weight of the fish, but as soon 
as the bone separates readily, the fish should be taken from 
the water and kept covered, on the strainer, placed across the 
fish-kettle, until required. Fish, when boiled, should always 
be served on a strainer covered with a folded napkin. It is 
usually garnished with slices of lemon and tufts of green pars- 
ley, a little additional colour being sometimes introduced by 
means of lobster coral, prawns or crayfish. 

Fish, to Fry.—Fish to be fried should be well dried after 
washing, and it is usually cut into pieces convenient for serv- 
ing. Although very good results can be obtained by such 
simple means as a frying-pan and a very small quantity of fat 
—providing the fat be hot and the fish dry and slightly floured 
—a deep pan containing sufficient fat to cover the fish com- 
pletely is desirable. Before frying, the fish should either be 
dipped into well-seasoned batter or coated with egg and 
breadcrumbs, and in the latter case it should first be rolled in 
a little flour seasoned with salt and pepper, the object being 
to make it as dry as possible, in order that the breadcrumbs 
may adhere more firmly. The fat should be very hot at all 
times, but its temperature must be slightly lower when frying 
fillets of fish than when frying such things as croquettes, ris- 
soles, etc., which are generally composed of cooked materials. 
When the surface of a small piece of bread immediately hard- 
ens and slightly changes its colour on being immersed in the 
fat, the temperature is right for raw materials or anything 
that is thickly coated with batter, but when frying anything 
of which the exterior alone has to be cooked, it is better to 
have the fat sufficiently hot at once to brown whatever is 
immersed init. Small things are nearly always fried in a wire 
basket, but fillets of fish are dropped into the fat, and when 
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cooked, taken out on a fish slice. Anything fried should 
afterwards be well drained, either on a cloth or kitchen paper. 
Fish is usually garnished with thin slices of lemon and parsley, 
rie eds and other dishes of the same class with parsley 
one. 

Oil may be strongly recommended for frying, but clarified 
fat is more generally employed in ordinary households, and 
for all frying purposes is preferable to lard, which is apt to 
impart an unpleasant fatty flavour. 

Fish, to Grill——This method of cooking is an extremely 
simple one when proper appliances are at hand. A clean grid- 
iron and a clear fire are indispensable factors, and the former 
may be easily secured by heating the gridiron, and afterwards 
rubbing it repeatedly with soft paper until perfectly clean. 
No matter how clear and bright the fire may appear, more or 
less smoke will arise from it, but this may be checked to some 
extent by throwing on a good handful of salt. Fish intended 

. for grilling should be thoroughly dried, then brushed over 
with oil or oiled butter, and seasoned with salt and pepper. 
The gridiron must be heated and rubbed over on both sides 
with suet or fat, to prevent whatever is being cooked sticking 
to it. For the same reason it is necessary to move the fish 
occasionally, using meat-tongs or a knife for the purpose, thus 
avoiding making holes through which the juices could escape. 

Delicate fish is frequently enclosed in pieces of oiled paper, 
and should then be served up in the paper in which it was 
cooked. 

Fish, to Steam.—This is a very favourite and excellent 
way of cooking fish, as, although it is a rather slower process 
than boiling, the flavour is better preserved, and the danger 
of the fish being broken is eliminated. Steaming has the 
further advantage of economy, for a steamer with three or 
more tiers may be used, necessitating the use of only one gas- 
ring or electric hot-plate to cook fish, vegetables and perhaps 
a pudding as well; besides this, food loses less weight and 
nutriment by steaming than by any other method of cooking 
save, perhaps, by stewing. 

When only a small quantity of fish has to be steamed the 
following method is exceedingly easy and gives excellent 
results :— 

Place the fish in a well-greased soup plate, sprinkle it lightly 
with salt, pepper and lemon-juice, and cover with a greased 
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paper. Have ready a saucepan containing boiling water, 
place the plate on the top of it, and cover with another plate 
or the lid of the saucepan. Cook from about 30 to 35 minutes, 
turning the fish once during the process. The requisite sauce, 
seasoned to taste, may then be poured over the fish, which is 
then ready for serving. 

Fish, to Stew.—In stewing it is not necessary to have so 
great a heat as in boiling. A gentle simmering in a small 
quantity of fish stock made from bone and fish trimmings, or 
in milk, and water, until the flesh comes easily away from 
the bones, is all that is required. This is one of the most 
economical and tasty ways of cooking fish. Cook slowly and 
long, a large fire is not needed, and no process of cooking is 
more easy. Never boil a stew; with a gentle heat under the 
pan we may leave a stew as we cannot leave a boiling pot— 
to take care of itself. Fish should invariably be stewed in 
fire-proof glass or earthenware, or in an enamelled saucepan. 
The liquid in which the fish has been simmered may be flav- 
oured and thickened and used as a sauce. 


TIMES TO ALLOW FOR COOKING FISH BY VARIOUS METHODS 
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.m. h.m. 
Bloaters Medium io 5§/!Plaice . . | Grilled 0 5 
Brill . Medium |o 20]|_ ,, eee Fried Oo § 
Cod (Head) sae 0 30 Salm Fead Boiled I oO 
iddle 3 Ib. © 30 za 
», oteaks. Thick —_ ho'ld’re a, Boiled P32 
John Dory .- Medium jo 25 || ,, SH Middle) Boiled oO 30 
Fels . . 2 Ib. 0 35|] ,, (Tail) . | Boiled o 28 
Eels . . 2 Ib. 045] 4, Cutlets | Fried o 7 
Flounders . Small io 5{]|Shad . . | Boiled 0 40 
Haddocks . Large io 45||Smelts. . | Fried 0 5 
», Dried Medium jo 5/||Soles . . | Boiled o 9 
Herrings Medium jo 30||Soles . . | Fried o 7 
Lobster. Large jo 40||Sprats. . | Fried 0 3 
Lobster. Small jo 30/| Trout . . | Baked Oo 30 
Mackerel Large 0 13||Trout . . |Stewed oO 40 
Mackerel . Small jo 10||Turbot. . | Boiled Oo 30 
Mullet ed) Baked | Medium io 25|| ,, (Cut) . | Boiled O 15 
»» (Grey)| Baked | Medium lo 30|| ,, * (rillet’d) Fried Oo 10 
Oysters. . |Scallop’d| Small tin/g 15 || Whitebait . | Fried o 3 
Plaice . . | Fried Medium jo §/|| Whiting . | Fried o 6 








Note.—In nearly all cases fish may be steamed instead of boiled. 
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FISH 


ENGLISH AND FRENCH NAMES FOR FISH 


Anchovy 
Barbel 
Bream 
Brill 
Carp 
Chub 


Cod 
Cod Sounds 


Conger eel 
noe 

ory 
Eel 
Flounder 


Garfish 
Grayling 
Gudgeon 
Gurnet 


& 
Mackerel 


Crab 
Crayfish 
Lobster 
Mussel 


Fish—Poisson 

Anchois, m. Mullet, grey 
Barbeau, m. Mullet, red 
Bréeme, f. Perch 
Barbue, f. Pike 
Carpe, f. Plaice 
Chabot, m. Roe 
Cabillaud, m. Salmon 
Nau de Morue, m. | Salmon Smoked 
Congre, m. Salt Fish 
Vandoise, f. Sardine 
Dorée, f. Sea Bream 
Anguille, f. Shad 
Limande, f., Car- | Skate 

relet, m. Smelt 
Brochet, m. Smoked Haddock 
Ombre, m. Sole 
Goujon, m. Sprat 
Grondin, m. Sturgeon 
Eglefin, m. Tench 
Merlus, m. Trout 
Halibute, m. Tunny 
Hareng, m. Turbot 
Lamproie, f. Whitebait 
Lingue, f. Whiting 


Maquereau, m. 


Shell -fish—Coquillages 


Crabe, m. 
Ecrevisse, f. 
Homard, m. 
Moule, f. 


Oyster 
Prawn 

Scallop 
Shrimp 


Mulet, m. 
Rouget, m. 
Perche, f. 
Brochet, m. 

Plie, f. 

Laitance, f. 
Saumon, m. 
Saumon fumé, m. 
Morue, f. 
Sardine, f. 
Bréme de mer, f. 
Alose, f£. 

Raie, f. 

Eperlan, m. 
Merluche fumé, f. 
Sole, f. 
Harenguet, m. 
Esturgeon, m. 
Tanche, f. 
Truite, f. 

Thon, m. 
Turbot, m. 
Blanchaille, f. 
Merlan, m. 


Huitre, f. 

Crevette, f. 
Pétoncle, f. 
Crevette, f. 


MACKEREL, SOLE, TURBOT 


z 
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1. Steamed Sole. 2. Boiled Mackerel. 3. Boiled Turbot. 


LOBSTER, MULLET, SALMON 





1. Scallops au Gratin. 2. Red Mullet. 3. Salmon au Naturel 
4. Mayonnaise of Lobster. 5. Turbot. 6. River Trout. 7. I’ried Smelts 


RECIPES FOR COOKING FISH 


Note.—In all cases where wine is mentioned as one of the ingredients 
in these recipes, the same may be omitted, or dry cider may be substi- 
tuted, or else a few drops of vinegar. 


ANCHOVIES FRIED. 


Procure 12 anchovies and for the batter take 3 oz. of flour, 
+ of a pint of tepid water, 1 tablespoonful of salad oil, or 
clarified butter, and the white of I egg. 

Wipe the anchovies with a dry cloth. Sieve the flour, and 
mix it into a smooth batter with the water and salad oil. 
Whisk the white of egg stiffly, and stir it lightly into the 
batter. Have ready a deep pan of hot frying-fat; dip the 
anchovies carefully into the batter, drop them into the hot 
fat, and fry until they acquire a golden-brown colour. This 
dish is more suitable for a breakfast dish, HORS D’@UVRE or 
savoury, than a dish to be served in the fish course of a dinner. 

Note.—Anchovies are procurable at any time. 


ANCHOVY AIGRETTES. 


Take 6 anchovies, 2 tablespoonfuls of thick White sauce 
(p. 124), I teaspoonful of grated Parmesan cheese, essence of 
anchovy, cayenne, some frying-batter (see Anchovies Fried), 
and frying-fat. 

Wash and dry the anchovies, remove the bones, and divide 
them into small fillets. Mix with them the white sauce and 
cheese, and add anchovy essence and cayenne to taste. Drop 
small teaspoonfuls of the mixture into the batter, taking care 
to coat them completely, then fry them in hot fat until crisp 
and lightly browned, and drain well. Dish in a pyramidal 
form, sprinkle with Parmesan cheese and Krona pepper, and 
Serve as quickly as possible. 

This should be sufficient for 6 or 8 persons when served as 
a savoury. 

F.C. 17 B 
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ANCHOVY D’ARTOIS. 


Take 1 tablespoonful of anchovy paste, 14 tablespoonfuls of 
grated Parmesan cheese, I tablespoonful of cream or white 
sauce, Cayenne, I egg, 5 or 6 oz. of puff-paste, olives and a 
little anchovy butter (I oz. butter creamed with } teaspoonful 
anchovy essence, and a grain or two of cayenne). 

Moisten the anchovy paste with sufficient cream or white 
sauce to enable it to be easily spread. Roll the paste out 
three times, sprinkling it each time with cheese and a very 
little cayenne pepper. Finally roll it into a strip 6 inches 
wide and about + of an inch in thickness, and cut it in half 
lengthwise. Spread the anchovy preparation on one half, 
and cover this with the other, then cut it into strips r inch 
wide, and trim them to a uniform size. Bake in a quick 
oven until the paste has risen and set, then brush over with 
egg, sprinkle with cheese. Bake again until brown (about 
Io minutes), and let cool; garnish with olives halved and 
filled with anchovy butter. 

Sufficient for 6 or 7 persons if served as hors d’ceuvre. 


ANCHOVY ECLAIRS. 


Have ready 8 to 10 anchovies, puff-paste trimmings, grated 
Parmesan cheese, and milk. 

The eclairs should have the appearance of miniature sausage 
rolls. Wash, bone and dry the anchovies. Roll the paste 
out thin, cut it into oblong pieces, slightly longer than the 
anchovies. Enclose an anchovy in each piece, seal the edge 
folded over with a little milk, sprinkle with cheese, and bake 
in a brisk oven until nicely browned and crisp. Serve hot. 

Sufficient for 6 or 8 persons if served as a savoury. 


‘* ANGELS ON HORSEBACK.” 


With 12 oysters, take 12 small thin slices of bacon, 12 small 
round crottes of fried bread, $ a teaspoonful of finely-chopped 
shallot, 4 a teaspoonful of finely-chopped parsley, lemon-juice, 
and Krona pepper. 

Beard the oysters, trim the bacon, cutting each piece just 
large enough to roll round an oyster, season with Krona 
pepper, sprinkle on a little shallot and parsley. Lay an 
oyster on each, add a few drops of lemon-juice, roll up tightly, 
and secure the bacon in position with a large pin. Fry in 
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a frying-pan or bake in a hot oven just long enough to crisp 
the bacon (further cooking would harden the oysters), remove 
the pins and serve on the croiites. 

This should make sufficient for 8 or 9 persons if served as 
a savoury. 


BARBEL. 


Procure z or 2 barbel, according to size, and take 2 anchovies, 
2 small onions (sliced), 2 tablespoonfuls of vinegar, 1 table- 
spoonful of salt, the juice of a lemon, a bouquet-garni (parsley, 
thyme, bay-leaf), mace and nutmeg to taste. 

Soak the fish in slightly salted water for 2 or 3 hours. 
Put into a fish-kettle with warm water and the salt, and 
boil gently until done. Take r pint of the water, and add 
to it the other ingredients enumerated above. Simmer 
gently for about 15 minutes, then strain, and return to the 
saucepan. Put in the fish, and let it heat gradually in the 
sauce, but it must not boil again. 

This should be sufficient for 4 persons. 


_ Noie.—Barbel are in season from September to February. 


BLOATER TOAST. 


With 2 soft-roed bloaters, take 14 oz. of butter, 1 egg, salt, 
cayenne, and 8 squares of buttered toast. 

Remove the roes, grill the bloaters, free them from skin and 
bone, then chop them, and rub them through a fine sieve. 
Heat 1 oz. of butter in a small stewpan, add the fish, and 
when hot put in the egg, season to taste, and stir by the side 
of the fire until the mixture thickens. Meanwhile divide the 
roes into 8 pieces, and fry them in the remainder of the 
butter. Spread the fish preparation on the croites, lay the 
roe on the top, and serve as hot as possible. 

This should be sufficient for 6 or 7 persons as a savoury. 

Note.—Bloaters are seasonable from September to February. 


BLOATERS GRILLED. 


Break off the heads of the bloaters, split the backs, remove 
the roes, and take out the backbones. Place the fish, inside 
down, on a gridiron, cook until they are nicely browned, 
then turn them over, and cook the backs. Or, if preferred, 
place 2 bloaters, the insides together, on a gridiron, and grill 
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over a clear fire. The roes should be cooked and served with 


the bloaters. 
Note.—See also Herrings, Red. 


BREAM BAKED. 

Have ready bream, Fish forcemeat (p. 38), fat for bast- 
ing, anchovy or other fish sauce. 

Empty, wash and dry the fish, but do not scale it. Make 
the forcemeat as directed, stuff the inside of the fish, and 
sew up the opening neatly. Bake in a moderate oven from 
40 to 50 minutes, basting occasionally with sweet dripping. 
Serve with anchovy or other fish sauce. If preferred, the 
forcemeat may be omitted, and the fish wrapped in buttered 
paper and baked in a slow oven for about 3 an hour. 

Allow 6 to 8 oz. of fish per head. 


Note.—Bream are in season at any time. 


BREAM GRILLED. 


Empty, wash and thoroughly dry the fish, but do not scale 
it. Grill over a clear fire until thoroughly cooked and nicely 
browned, about 4 an hour, then serve with anchovy, or other 
fish sauce. 

Allow 6 to 8 oz. of fish per head. 


BRILL. 

Clean the brill, cut off the fins, and rub it over with a little 
lemon-juice to preserve its whiteness. Barely cover the fish 
with warm water, add salt and vinegar, and simmer gently 
until done (about 10 minutes for a small fish). Garnish with 
cut lemon and parsley, and serve with lobster sauce, shrimp 
sauce, Hollandaise sauce, or melted butter. 

Allow 4 to 6 oz. of fish per head. 


Note.—This fish is also nice baked or grilled. It is seasonable at any 
time, but best from August to April. 


CARP BAKED. 


For the forcemeat, take 8 sauce oysters, 3 anchovies boned, 
2 tablespoonfuls of breadcrumbs, 1 teaspoonful of finely- 
chopped parsley, 1 shallot finely-chopped, yolk of 1 egg, 
cayenne and salt. For coating the fish: 1 egg and bread- 
crumbs. For the sauce: } of a pint of good stock, 1 oz. of 
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butter, 1 tablespoonful of flour, half a tablespoonful of Wor- 
cester sauce, a tablespoonful of lemon-juice, a teaspoonful of 
made mustard. 

Clean and scale the carp; remove the beards of the oysters, 
and simmer them for about 15 minutes in a little fish stock 
or water. Cut the oysters into small pieces, but do not 
cook them; also cut the anchovies into very small pieces. 
Mix breadcrumbs, oysters, anchovies, parsley, shallot and 
seasoning, add the yolk of egg, the liquor of the oysters, 
and the stock in which the oyster-beards were simmered. 
Put the forcemeat inside the fish, and sew up the opening ; 
brush over with egg, and cover with breadcrumbs. Place 
in a baking-dish and cook gently for about 1 hour, basting 
frequently with hot butter. Melt the butter, stir in the flour, 
add the stock, and stir until the sauce boils. Simmer for 
2 to 3 minutes, then add the mustard, lemon-juice, Worcester 
sauce, and the gravy (strained) from the tin in which the 
fish was cooked. Garnish the fish with cut lemon and parsley, 
and serve the sauce in a sauce-boat. 

One medium-sized fish should be sufficient for 4 persons. 

Note.—The fish may also be stuffed with ordinary veal forcemeat 
instead of the oyster farce given here. Carp is seasonable from 
November to March. 


CARP FRIED. 


Have ready 1 carp of medium size, butter or other good 
fat for frying, vinegar, flour, salt and pepper. 

Soak the fish r hour in salt and water, then split it open, 
lay it flat, and REMOVE THE GALL-STONE FROM THE HEAD. 
Dry well, sprinkle with salt and cayenne, dredge with flour, 
and fry in hot butter or fat until nicely browned from 20 to 
30 minutes. Garnish with cut lemon and the roe fried, and 
Serve with Anchovy sauce (p. 117). 

This should be sufficient for 2 or 3 persons. 


CARP STEWED. 


With 1 large carp, take 1 pint of stock, 1 tablespoonful of 
flour, 12 small button mushrooms, 2 oz. of butter, 2 or 3 
small onions, a bouquet-garni (parsley, thyme, bay-leaf), a 
good pinch of grated nutmeg, salt and pepper. 

Wash the fish in vinegar and water, and cut it into thick 
Slices. Slice the onions, fry them until brown in about 1 oz. 
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of hot butter, then put in the stock, mushrooms, herbs, nut- 
meg and seasoning, and, when warm, add the fish, and simmer 
gently for 30 or 40 minutes. Take out the fish and keep it 
hot. Have ready the flour and the remainder of the butter 
kneaded to a smooth paste, add it to the contents of the stew- 
pan, and simmer and stir until the sauce is cooked smoothly. 
Place the fish on a hot dish, strain the sauce over, and garnish 
with the mushrooms (heated in sauce), fried roe, and sippets 
of toasted bread. 

This should be sufficient for 5 or 6 persons. 

Note.—This fish can be boiled plain, and served with parsley and 
butter sauce. Chub, char, dace and roach may be cooked in the same 
manner as the above. 


COD. 


Cod may be boiled whole j but a large head and shoulders 
are quite sufficient for a dish, and contain all that is usually 
served, because, when the thick part is done, the tail is in- 
sipid and overdone. The latter, however, cut in slices, makes 
a very good dish for frying, or it may be salted and served 
with egg sauce and parsnips. Cod, when boiled quite fresh, 
is watery ; salted a little, it is rendered firmer. The liver is 
considered a delicacy, and a piece should, if possible, be 
bought and cooked with the fish. 


Note,—Cod is seasonable from November to March. 


COD A LA MAITRE D’HOTEL. 


To 2 1b. of cod (cold remains will serve), allow 4 0z. of butter, 
I teaspoonful of finely-chopped onion, I teaspoonful of finely- 
chopped parsley, the juice of $a lemon, and a pinch of pepper. 

Boil the cod, and afterwards separate into large flakes. 
Melt the butter in a stewpan, add the onion, and fry for 2 
or 3 minutes without browning; then put in the parsley, 
lemon-juice, a good pinch of pepper, and the fish. Shake 
gently over the fire until quite hot, then serve. 

This should be sufficient for 5 or 6 persons. 


COD A LA PROVENCALE. 

Procure about 2 lb. of cod (middle cut) and take } a pint 
of Velouté or other rich white sauce, 2 small shallots (chopped 
fine), I gill white stock, 2 oz. of butter, yolk of 1 egg, x tea- 
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spoonful of anchovy paste, 2 teaspoonfuls of capers, 1 tea- 
spoonful of chopped parsley, and a small bunch of parsley 
and herbs (bouquet-garni). 

Wash and wipe the fish well, place it in a stewpan, season 
with pepper and salt, and add Velouté sauce, stock, chopped 
shallots, and the bouquet-garni. Set it to simmer slowly until 
the fish is done, basting occasionally. Put the fish on a dish, 
and keep warm. Reduce the sauce until the desired consis- 
tency is obtained. Remove the herbs, add the yolk of egg, 
work in the butter, and pass the ingredients through a tammy- 
cloth or strainer. Return to a smaller stewpan, add the 
anchovy paste, chopped parsley and capers, stir a few minutes 
over the fire, and pour over the fish. 

This should be sufficient for 5 or 6 persons. 


COD CURRIED. 


Have ready 2 lb. of cod (fresh or cooked), I pint of white 
stock (fish or meat), 2 oz. of butter, 1 tablespoonful of flour, 
I dessertspoonful of curry powder, 1 medium-sized onion, 
salt and pepper, cayenne, and a tablespoonful of lemon-juice. 

Wash and dry the cod, and cut it into pieces about 14 
inches square. Melt the butter in a stewpan, fry the cod 
slightly, then take out and set aside. Add the sliced onion, 
flour, and curry powder to the butter in the stewpan, and 
fry for about I5 minutes, stirring constantly to prevent the 
onion becoming too brown, then pour in the stock, stir until 
it boils, and afterwards simmer gently for about 20 minutes. 
Strain and return to the saucepan, add lemon-juice and 
seasoning to taste, bring nearly to boiling-point, then put 
in the fish, cover closely, and draw aside for about 4 an hour, 
or until the fish becomes thoroughly impregnated with the 
flavour of the sauce. An occasional stir must be given to 
prevent the fish sticking to the bottom of the stewpan. If 
the remains of cold fish are used, the preliminary frying 
should be omitted. 

This should be sufficient for 5 or 6 persons. 


COD HASHED. 

Take 2 Ib. of cooked cod, 13 oz. of butter, 14 oz. of flour, z 
pint of milk, } pint picked shrimps, pepper and salt, mashed 
potatoes, and chopped parsley. 
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Blend the butter and flour in a stewpan, and fry for a few 
minutes without allowing them to colour. Add the milk, 
and stir until boiling. Put in the cod, flaked into small 
pieces, and the shrimps. Cook these together until thoroughly 
hot, and season carefully. Make a deep border of mashed 
potatoes on a hot dish. Pour the hash in the centre, and 
sprinkle a little chopped parsley over the top. 

This should be sufficient for 4 or 5 persons. 


COD PIE. 


With 14 Ib. of cold cod, take 1 dozen oysters (tinned may 
be used), $a pint of Melted Butter (p. 122), 4 a lb. of short 
paste, or mashed potatoes, nutmeg, salt and pepper. 

Take off the beards of the oysters, simmer them for a few 
minutes in a little water, then strain and mix with the oyster 
liquor (from fresh oysters). Cut the oysters into two or 
four pieces, according to size; divide the fish into large 
flakes, put half of it into the dish, lay the oysters on the top, 
season with salt and pepper, grate on a little nutmeg, add the 
melted butter sauce, and cover with the rest of the fish. 
Make the short crust paste, or when a potato covering is pre- 
ferred, season the potato with salt and pepper, and warm 
and stir in a saucepan, with a small piece of butter, and 2 or 
3 tablespoonfuls of milk. Cover with paste in the usual 
manner, decorate and brush over with egg, or cover with 
mashed potato, score to resemble paste and brush over with 
egg. Bake about 4 an hour in a moderate oven. 

This should be sufficient for 5 or 6 persons. 


COD RECHAUFFE. 


Take 1 lb. of cooked cod, 4 a pint of White sauce (p. 124), 
x teaspoonful of mushroom ketchup, 4 a teaspoonful of 
anchovy essence, 4 a teaspoonful of mixed mustard, butter, 
breadcrumbs, salt and pepper. 

Free the fish from skin and bones, and separate it into 
large flakes. Make the sauce as directed, add the mushroom 
ketchup, anchovy essence, mustard, and salt and pepper to 
taste, put in the fish, mix well together, then turn the whole 
into a well-buttered fireproof baking-dish. Cover the surface 
lightly with breadcrumbs, add a few pieces of butter, bake 
until well browned, about 15 minutes, then serve in the dish. 
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COD SOUNDS. 


These, salted, as they are generally bought, should be 
soaked in milk and water for several hours, and then boiled 
in milk and water until tender, when they should be drained 
and served with egg sauce. When suitably dressed, they 
may be served as an entrée or breakfast dish. 

Allow from 2 to 3 oz. per head. 


COD SOUNDS A LA MAITRE D’HOTEL. 


To 2 lb. of cod sounds, allow 1 to 2 oz. of butter, 1 table- 
spoonful of lemon-juice, 1 dessertspoonful of finely-chopped 
parsley, 1 teaspoonful of finely-chopped onion, and a little 
pepper. 

Soak and boil the sounds, and cut them into small pieces. 
Melt the butter, fry the onion for 2 or 3 minutes with- 
out browning, then put in the lemon-juice, parsley, a good 
sprinkling of pepper, and the fish. Make hot, and serve. 

This should be sufficient for 6 or 7 persons. 


COD SOUNDS WITH PIQUANT SAUCE. 


For 2 lb. of cod sounds, prepare # of a pint of Piquant 
sauce (p. 123). 

Soak and boil the sounds, and cut them into small pieces. 
Make the sauce as directed, put in the pieces of sound, make 
hot, and serve. 

This should be sufficient for 6 or 7 persons. 


COD STEAKS. 

Procure some #-inch slices cut from a medium or small cod, 
flour, salt and pepper, frying-fat, and parsley. 

Make a rather thin batter of flour and water, and season 
it well with salt and pepper. Melt sufficient clarified fat or 
dripping in a frying-pan to form a layer about 4 an inch in 
depth. Wash and dry the fish, dip each piece separately in 
the batter, place these at once in the hot fat, and fry them 
until of a light brown (ro to 15 minutes), turning once during 
the process. Drain well, and serve garnished with crisply- 
fried parsley. If preferred, the fish may be coated with egg 
and breadcrumbs, and fried in deep fat. Anchovy, tomato, 
or any other fish sauce would form a suitable accompaniment. 

Allow 4 to 6 oz. of fish per head. 
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COD STEAKS A LA CARDINAL. 


Have ready 2 slices of cod 1} to 14 inches thick, 2 tomatoes, 
14 oz. of butter, x oz. of flour, } of a pint of milk, a little 
finely-chopped parsley, a few drops of carmine or cochineal, 
salt and pepper. 

Wash and wipe the slices of fish, place them in a baking- 
dish, and sprinkle with salt and pepper. On the top of the 
fish place 4 an oz. of butter in small pieces, cover with a 
greased paper, and bake from 20 to 25 minutes. While they 
are cooking, melt the remaining oz. of butter in a stewpan, 
stir in the flour, add the milk, and boil well. Pass the tomatoes 
through a hair sieve, and add the purée to the contents of 
the stewpan. When the fish is done, remove it to a hot 
dish, strain the liquor from it, and add it to the sauce. Season 
to taste, add carmine or cochineal until a bright-red colour 
is obtained, and pour it over the fish. Sprinkle on a little 
parsley and serve. 

This should be sufficient for 3 or 4 persons. 


COD WITH CREAM SAUCE. 


To 2 |b. of cod, allow 2 oz. of butter, I oz. of flour, 4 a pint 
of white stock (or milk), 2 tablespoonfuls of cream, I teaspoon- 
ful of lemon-juice, salt and pepper. 

Wash, and dry the fish thoroughly. Melt 14 oz. of the 
butter in a stewpan, put in the cod, and fry quickly on both 
sides without browning. Add the stock, cover closely, and 
simmer gently for about 20 minutes, then place on a hot 
dish. Melt the remaining 4 oz. of butter, stir in the flour, 
add the stock in which the fish was cooked, and enough milk 
to make up the original quantity (4 a pint), boil up, and 
simmer for about 10 minutes to cook the flour. Add the 
cream and lemon-juice, season, and strain over the fish. 

This should be sufficient for 5 or 6 persons. 


COD WITH ITALIAN SAUCE. 


With 2 slices of crimped cod, prepare ? of a pint of Italian 
sauce (p. 120). 

Boil the cod, take out the middle bone, remove the skin, 
and place on a hot dish. Make the sauce according to direc- 
tions given, strain over the fish, and serve. 

This should be sufficient for 5 or 6 persons. 
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COD’S HEAD AND SHOULDERS. 


Cleanse the cod’s head and shoulders thoroughly, and rub 
a little salt over the thick part and inside the fish 1 or 2 
hours before dressing it, as this very much improves the 
flavour. Put it in the fish-kettle, with sufficient hot water 
to cover it. Be very particular not to pour the water on 
the fish as it is liable to break, and keep it only just simmering. 
If the water should boil away add a little, pouring it in at 
the side of the kettle, and not on the fish. Skim very care- 
fully, draw it to the side of the fire, and let it gently simmer 
till done. Garnish with cut lemon, and serve with either 
oyster or caper sauce. 

Allow 3 Ib. of fish for 6 persons. 


COD’S LIVER MINCED AND BAKED. 


Have ready a cod’s liver, 12 sauce oysters, + of a pint of 
white sauce, butter, breadcrumbs, salt and pepper. 

Parboil the liver and cut it into small pieces. Blanch the 
oysters in their own liquor, which afterwards strain and add 
to the white sauce. Halve or quarter the oysters, mix them 
with the prepared liver, and season to taste. Place the 
mixture in buttered scallop shells, add a little sauce, cover 
lightly with breadcrumbs, and on the top place 2 or 3 small 
pieces of butter. Bake in a moderately hot oven for Io or 15 
minutes, then serve. 

This should be sufficient for 5 or 6 scallops. 


COD’S ROE. 


Wash and wipe the cod’s roe, and boil for 10 minutes in 
water with a little salt and vinegar. Cut into dice, and put 
into some melted butter sauce or other white sauce diluted 
with a little cream or milk. Butter a scallop tin, put in the 
roe, cover with brown breadcrumbs, and brown in the oven, 
or serve it on hot buttered toast. It is often used as garnish 
to other fish. 


COD’S ROE FRIED. 


Have ready 14 Ib. of cod’s roe, 1 dessertspoonful of vinegar, 
I small onion, 6 peppercorns, a bouquet-garni (parsley, thyme. 
bay-leaf), 1 egg, breadcrumbs, salt, frying-fat, and fried parsley, 
Well wash the roe in salt and water, then put it into a 
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stewpan with the onion sliced, vinegar, $ a teaspoonful of 
salt, boiling water to cover, and simmer gently for about 
14 hours. When cold, cut into thick slices, coat with egg 
and breadcrumbs, and fry in hot fat in a frying-pan, or in 
a deep pan of hot fat, until nicely browned. Drain well, 
garnish with fried parsley, and serve. 

This should be sufficient for 4 or 5 persons. 


CONGER EEL. (See Eel, Conger.) 


CRAB CURRIED. 


Take 1 good-sized crab, mustard, rx oz. of butter or other 
good cooking fat, x1 peeled and finely-chopped shallot or 
onion, 4 an apple peeled, cored and chopped, 3} a pint of 
Curry sauce (p. 119), and 4 oz. of well-boiled rice. 

Remove the meat from the crab, including the claws, flake 
it up and sprinkle over it a little dry mustard. Melt the 
butter in a saucepan and fry in it lightly the shallot and 
apple. Fry for a few minutes only, then add the curry sauce 
and lastly the crab. Re-heat and serve on a hot dish in the 
centre of the border of rice. 

This should be sufficient for 3 or 4 persons. 

Note.—Crabs are in season from April to October. 


CRAB DEVILLED. 


With r medium-sized crab, take } of a pint of thick white 
sauce, I dessertspoonful of anchovy essence, 1 dessertspoonful 
of chutney, I teaspoonful of vinegar (preferably chilli), 1 tea- 
spoonful of made mustard, 1 dessertspoonful of finely-chopped 
parsley, brown breadcrumbs, cayenne, salt and pepper. 

Pick the meat from the shells, and put one claw aside. 
Mix together the white sauce, anchovy essence, chutney, 
vinegar, and mustard, season well with salt, pepper and 
cayenne, then add the crab, except the one claw. Clean the 
shell, put in the mixture, cover lightly with browned bread- 
crumbs, and bake in a moderately hot oven for about 15 
minutes. In the meantime separate the meat of the remaining 
claw into fine flakes, and warm between two plates either 
in the oven or over a saucepan of boiling water. Remove 
the crab from the oven, and garnish with the flaked claw 
and the chopped parsley. 
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CRAB DRESSED. 


Take 1 medium-sized crab, 1 hard-boiled egg, 2 tablespoon- 
fuls of vinegar, 2 tablespoonfuls of salad oil, cayenne, salt 
and pepper. 

Empty the shells, mix the meat with the vinegar and oil, 
and season well. Clean the large shell, put in the mixture 
and garnish with slices of lemon, parsley, and egg, the yolk 
rubbed through a wire sieve and the white coarsely chopped. 

This should be sufficient for 3 or 4 persons. 


CRAB HOT. 


To xr medium-sized crab, allow 2 oz. of butter, 2 oz. of 
breadcrumbs, 3 tablespoonfuls of white sauce, 1 tablespoonful 
of vinegar, nutmeg, browned breadcrumbs, salt and pepper. 

Pick the meat from the shell, season well with salt and 
pepper, add a little nutmeg, the butter slightly warmed, the 
white sauce, vinegar, and breadcrumbs, and mix these well 
together. Have ready the shell, washed and dry, put in the 
mixture, cover with a thin layer of browned breadcrumbs, 
add 3 or 4 small pieces of butter, and bake for ro or 15 minutes 
in a brisk oven. 

This should be sufficient for 3 or 4 persons. 


CRAB OR LOBSTER, POTTED. 


Procure 2 crabs or lobsters and take } of a pint of cream, 
2 oz. of butter, salt and pepper, cayenne and some clarified 
butter. 

Pick the meat from the shells, chop it finely, and then put 
it into a stewpan with the butter and seasoning, and cook 
slowly for about 20 minutes. Add the cream, then stir, and 
cook by the side of the fire until the mixture has the consistency 
of a smooth and fairly thick paste, then rub through a fine 
sieve, press into pots, and when cold cover with clarified 
butter. 

This should be sufficient for 3 or 4 small pots. 


Note.—In place of cream unsweetened condensed milk may be used. 


CRAB SALAD. 


With 1 medium-sized crab, take I hard-boiled egg, 3 table- 
spoonfuls of salad oil, r tablespoonful of vinegar, 1 head of 
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lettuce, 1 bunch of watercress, a few slices of pickled beet- 
root, a medium-sized tomato, pepper and salt. 

Pick the meat from the shell and shred it finely. Wash 
and dry the lettuce, and either break or cut it into small 
pieces; wash and pick the cress, and break it into small 
pieces ; cut the tomato into thin slices. Mix the oil, vinegar, 
salt and pepper, put in the salad, stir lightly until thoroughly 
mixed, then add the crab, mix well, and garnish with the 
slices of beetroot and tomato, rings of white of egg, and the 
yolk, previously rubbed through a wire sieve. 

This should be sufficient for 4 or 5 persons. 


CRAB SCALLOPED. 

To 1 or 2 crabs, allow a little white sauce, vinegar, bread- 
crumbs, mustard, salt and pepper. 

Remove the meat from the claws and body, taking care 
to leave the unwholesome part near the head. Add about 
half its bulk in fine breadcrumbs, season to taste with salt, 
pepper and mustard, and stir in a few drops of vinegar. Add 
white sauce until the right consistency is obtained, then turn 
into buttered scallop shells, and sprinkle the surface lightly 
with breadcrumbs. Place small pieces of butter on the top, 
and bake in a moderate oven until nicely browned, about 


20 minutes. 
Two crabs should be sufficient for 8 or g scallops. 


CRAYFISH. 

Crayfish, which must not be confounded with crawfish, 
are similar to lobsters, only much smaller. The flesh is most 
delicate. They are extremely useful for side dishes, as well 
as for garnishing cold and hot entrées. There are several 
kinds, the best being those which are quite red under the 
claws. Prawns are often used in their place when crayfish 
cannot be obtained. They are boiled in water, with plenty 
of salt in it, for about ro minutes. 

To serve them in shells, cut the ends of lemons so as to 
make them stand, stick the horns of crayfish or prawns into 
the lemons in circular rows, commencing at the bottom of a 
lemon. Fill up the vacant spaces with freshly-picked pars- 
ley, and arrange them neatly upon the dish in which they 
are served. This is called a pyramid or buisse d’écrevises. 
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DORY, JOHN. 


This fish, which most people think a great delicacy, is 
dressed in the same way as a turbot, which it resembles in 
firmness, but not in richness. Cleanse it thoroughly, cut off 
the fins but not the head, which is considered a delicacy, lay 
it in a fish-kettle, cover with warm water, and add salt to 
taste. Bring it gradually to near boiling-point, and simmer 
gently for about 15 minutes, or rather longer, should the fish 
be very large. Serve on a hot napkin, and garnish with cut 
lemon and parsley. Lobster, anchovy, or shrimp sauce, and 
plain melted butter, should be sent to table with it. Small 
John Dorys are excellent baked. 


Note.—John Dorys are seasonable all the year, but considered best 
from September to January. 


DORY, JOHN, A LA GENOISE. 


Procure 1 dory, I gill of picked shrimps, 2 smelts, 1 tea- 
spoonful of anchovy essence, I egg, about 2 oz. of panada, 
I oz. of butter, pepper and salt, 1 tablespoonful of chablis 
or cider, and prepare some Génoise sauce (p. 120). 

Wash the fish, wipe it and remove the fillets (the bones, 
etc., may be used for the Génoise sauce). Trim the fillets 
neatly, and cut them into oblong pieces. Remove the bones 
and heads from the smelts, pound them together with the 
shrimps in a mortar until they are quite smooth, then add 
the panada and anchovy essence, and moisten with the egg. 
Mix thoroughly, season to taste, and rub the whole through 
a sieve. Spread each piece of fillet with this farce, fold over, 
and place them on a well-buttered sauté-pan. Season, lightly 
moisten with the wine or cider and a few drops of lemon- 
juice, cover with a buttered paper, and cook in the oven for 
about 15 minutes, or longer, according to the thickness of the 
fillets. Take up carefully, and dish up on a hot dish. Pour 
some previously prepared Génoise sauce into the pan in which 
the fish was cooked, boil up, and strain over the fillets. 

This should be sufficient for 5 persons. 


EEL COLLARED. 

With 1 large eel, take 3 or 4 oz. of veal, Fish farce (p. 38), a 
good pinch each of ground cloves, mace, allspice, mixed 
herbs, sage, salt and pepper, fish stock, and vinegar. 
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Cut off the head and tail of the eel, and remove the skin 
and backbone. Mix all the ingredients enumerated above 
with the forcemeat, spread the eel flat on the table, and cover 
its inner side with the mixture. Roll up the eel, beginning 
with the broad end, and bind it in shape with a strong tape. 
Have ready some fish stock, made by simmering the back- 
bone, head, and tail of the eel while the forcemeat was being 
prepared. See that it is well seasoned with salt, add a table- 
spoonful of vinegar, put in the eel, and simmer gently for 
about 40 minutes, then press the eel between two dishes or 
boards until cold. Meanwhile add allspice and a little more 
vinegar to the liquor in which the eel was cooked, simmer 
gently for about 4 an hour, then strain. When the eel is cold, 
put it into the liquor and let it remain until required for use. 
The eel should be glazed before serving. 

This should be sufficient for 4 or 5 persons. 

Note.—Eels are in season all the year round, but are best from June 
to March. 


EEL, CONGER. 


This is greatly liked by many persons. It forms the 
basis of the well-known soup of the Channel Islands, and is 
made into pies in the West of England. Like a tough steak, 
it always needs long stewing or cooking, as the flesh is remark- 
ably firm and hard. It can be cooked like a freshwater eel. 


EEL, CONGER, BAKED. 


Wash and dry 2 lb. of conger eel thoroughly, stuff it with 
suet, Fish forcemeat (p. 39), and bind it with tape. Melt a 
small piece of butter or fat in a baking-dish or tin, put in the 
fish, and baste it well. Bake gently for about 1 hour, mean- | 
while basting occasionally with fat, and dredging the surface 
with flour. Serve with the gravy poured round, or, if pre- 
ferred, with tomato, brown caper, or a suitable fish sauce. 

This should be sufficient for 4 or 5 persons. 


EEL, CONGER, BOILED. 


Put the conger eel into a fish-kettle containing just enough 
hot salted water barely to cover it, and add a little vinegar. 
Let it boil, then simmer gently for about 4 an hour, or until 
the fish separates easily from the bone. Drain well, serve 
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garnished with lemon and parsley, and send parsley and 
butter sauce, or any fish sauce, to table in a sauce-boat. 
Allow 4 to 6 oz. of fish per head. 


EEL, CONGER, FRIED. 


Wash and dry the conger eel thoroughly, and cut it into 
slices about # of an inch in thickness. Roll lightly in flour 
seasoned with salt and pepper, coat carefully with egg and 
breadcrumbs, and fry in hot fat until lightly browned (about 
20 minutes). Drain well, and serve with tomato, anchovy, 
or any suitable fish sauce. 

Allow 4 to 6 oz. of fish per head. 


EEL, CONGER, STEWED. 


Cut 3 slices off a medium-sized conger eel and take I onion 
sliced, a bouquet-garni (parsley, thyme, bay-leaf), 2 cloves, 
1 blade of mace, 1 oz. of butter 1 oz. of flour, + of a pint of 
milk, 4 a pint of water, salt and pepper. 

Heat the water, put in the fish, onion, herbs, mace, cloves, 
and a little salt and pepper, and simmer gently for about 20 
minutes. Meanwhile melt the butter in a stewpan, add the 
flour, and stir and cook slowly for about Io minutes without 
browning. Strain the liquor from the fish on to the prepared 
butter and flour, stir until boiling, then add the milk. Season 
to taste, boil up, pour over the fish, and serve. 

This should be sufficient for 3 persons. 


EEL PIE. 


To 1 Ib. of eels, allow 4 a pint of meat stock, 1 tablespoonful 
of mushroom ketchup, 1 dessertspoonful of lemon-juice, 
pepper and salt and some rough puff or puff-paste. 

Clean and skin the eels, and cut them into pieces about 
2 inches long. Put the heads, tails, and fins into a stewpan 
with the stock, simmer for about 4 an hour, then strain, and 
skim well. Place the eels in a pie-dish, with a good seasoning 
of salt and pepper between the layers. Add the lemon-juice 
and ketchup to the stock, pour about half of it into the pie- 
dish, cover with paste, and bake in a fairly hot oven for about 
1 hour. Warm the remainder of the stock, and pour it into 
the pie through a funnel as soon as it is taken from the oven. 

This should be sufficient for 5 persons. 

F.C. Cc 
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EELS A LA MATELOTE. 


Take 2 Ib. of eels, 2 of a pint of good stock, 1 glass of claret, 
I2 preserved mushrooms, 24 oz. of butter, 14 oz. of flour, 
and a seasoning of salt and pepper. 

Wash and dry the eels, cut them into three-inch lengths 
and roll them in flour seasoned with a little salt and pepper. 
Melt 1 oz. of butter in a stewpan, fry the eels until lightly 
browned, then drain off any butter that remains. Put in the 
stock and wine, bring to the boil, and simmer gently for about 
4an hour. Meanwhile melt the remaining butter in another 
stewpan, stir in the flour, cook it gently until it acquires a 
nut-brown colour, then put it aside. Drain the pieces of eel 
from the stock, and keep them hot, strain the stock, add to 
the browned flour, and stir until boiling. Have ready the 
mushrooms cooked, heat them up in a little stock, and add 
them to the sauce, season to taste, and boil gently for 3 or 4 
minutes. Pour the sauce over the fish, and serve as quickly 
as possible. 

This should be sufficient for 4 or 5 persons. 


EELS BOILED. 


Have ready 4 small eels, a small bunch of parsley, ? of a 
pint of Parsley sauce (p. 122), and a little salt. 

Clean and skin the eels, put them into a stewpan with the 
parsley, a little salt, and warm water barely to cover them. 
Simmer gently for about 4 an hour, or until they are tender, 
then serve with the sauce poured over them. 

This should be sufficient for 4 or 5 persons. 


EELS FRIED. 


To I or 2 medium-sized eels, allow 1 tablespoonful of flour, 
4 a teaspoonful of salt, 4 of a teaspoonful of pepper, I egg, 
breadcrumbs, some crisply-fried parsley, and seasoning of 
salt and pepper. 

Wash, skin, and dry the eels thoroughly, and divide them 
into pieces from 24 to 3 inches long. Mix the flour, salt and 
pepper together, and roll the pieces of eel separately in the 
mixture. Coat carefully with egg and breadcrumbs, fry in 
hot fat until crisp and lightly-browned, then drain well, 
and serve garnished with crisply-fried parsley. 

Allow 2 Ib. of eels for 4 or 5 persons. 
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EELS JELLIED. 


Bone the eels, then boil in acidulated water, and drain 
carefully. When cold set in aspic jelly in a border or timbale 
shape, or else thickly masked or coated with aspic. To pre- 
pare aspic jelly, take 23 oz. of leaf gelatine, 1 quart of water, 
the whites and shells of 2 eggs, x lemon, } of a pint of malt 
vinegar, I tablespoonful of tarragon vinegar, I onion, carrot, 
2 or 3 strips of celery, a bouquet-garni (parsley, thyme, bay- 
leaf), 10 peppercorns and 1 teaspoonful of salt. Whisk the 
whites of eggs slightly, pare the lemon-rind as thinly as 
possible, and strain the juice. Put them with the rest of the 
ingredients into a stewpan, whisk over a brisk fire until boiling, 
and simmer very gently for about 20 minutes. Strain through 
a jelly bag and use. 


EELS STEWED. 


Take 2 lb. of eels, 2 oz. of butter, 1 medium-sized onion, 
x dessertspoonful of chopped parsley, salt and pepper. 

Skin and clean the eels, cut them into pieces about 2 
inches long, and place them in a jar. Add the butter, the 
onion cut into slices, parsley, salt and pepper, cover closely, 
and place the jar in a saucepan of cold water, which must 
be brought slowly to the boil. Cook until the eels are tender ; 
this will take about 14 hours from the time the water boils. 
When done, place on a hot dish, and strain the gravy over. 

This should be sufficient for 5 or 6 persons. 


FISH AND OYSTER PIE. 


With 1x Ib. of any cold fish, such as cod or haddock, take 1 
dozen oysters, pepper and salt to taste, breadcrumbs or puff- 
paste, 4 a teaspoonful of grated nutmeg, I teaspoonful of 
finely-chopped parsley, and melted butter or white sauce. 

Clear the fish from the bones, put a layer of it in a pie-dish, 
add a few oysters, with nutmeg and chopped parsley. Repeat 
this till the dish is quite full. A covering may be formed 
either of breadcrumbs, which should be browned, or pufi- 
paste, which should be cut into long strips, and laid in cross- 
bars over the fish, with a line of paste first laid round the 
edge. Pour in some melted butter sauce or a little thin 
white sauce and the oyster liquor, then bake in a quick oven. 

This should make sufficient for 6 persons. 
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FISH CAKES. 


The remains of any cold fish may be used for these. To 
each 4 Ib., allow } Ib. of mashed potatoes, 4 oz. of butter or 
good fat, 1 egg, breadcrumbs, milk, salt and pepper. 

Heat the butter or fat in a saucepan, add the fish (coarsely 
chopped), potatoes, half the yolk of egg, salt, pepper, and 
sufficient milk to moisten thoroughly. Stir the ingredients 
over the fire for a few minutes, then turn on toa plate. When 
cold, shape into round, flat cakes, brush them over with egg, 
cover with breadcrumbs, and fry in hot fat. The fish may 
be made into one large cake instead of several small ones, in 
which case grease a flat tin, and shape the mixture as much 
like a fish as possible. Brush with egg, cover with slightly 
browned crumbs, and bake for about 20 minutes in a fairly 
hot oven. 

This dish may be varied by the addition of forcemeat, made 
of x tablespoonful of finely-chopped suet, 1 tablespoonful of 
breadcrumbs, 4 teaspoonful of finely-chopped parsley, salt, 
pepper, grated lemon-rind, or other flavouring, and moistened 
with egg or milk. Or the forcemeat may be made of I des- 
sertspoonful of picked and coarsely-chopped shrimps, bread- 
crumbs, 4 a teaspoonful of anchovy essence, I dessertspoonful 
of melted butter, salt, pepper, cayenne, and a little milk. 
When using forcemeat, spread one-half of the fish-cake mix- 
ture on the tin in the form of a sole, spread the forcemeat in 
the centre, leaving bare a narrow margin at the sides, cover 
with the remainder of the mixture, brush over with egg, 
sprinkle with browned breadcrumbs, and bake in a moderate 
oven for about 40 minutes. 

Allow 4 Ib. fish, etc., for 3 or 4 persons. 


FISH CAKES FROM TINNED SALMON. 


Take x tin of salmon, I Ib. of mashed potato, milk, 1 egg, 
breadcrumbs, salt and pepper, frying-fat, and a few sprigs of 
parsley. 

When using cold potato stir it over the fire with a little 
milk until quite hot and smooth. Chop the fish coarsely, add 
it to the potato, season to taste, and stir over the fire until 
thoroughly mixed, adding a little milk if too dry. Let the 
mixture cool on a plate, then shape into small round cakes, 
coat carefully with egg and breadcrumbs, and fry in hot fat 
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until lightly browned. Drain well, and serve garnished with 
crisply-fried parsley. 
This should be sufficient for 4 or 5 persons. 


FISH CHOWDER. 


To 1 lb. of cod, haddock or whiting, allow 3 or 4 potatoes 
peeled and sliced, } of a Ib. of pickled pork cut into dice, 1 
small onion finely chopped, 3 water biscuits, $ a pint of milk, 
I pint of water, 4 a teaspoonful of powdered mixed herbs, 
salt and pepper. 

Wash and dry the fish, and cut it into small pieces. Place 
the fish, potatoes and pork in a stewpan in alternate layers, 
sprinkling each layer with onion, herbs, salt and pepper. 
Add the water, cover closely, and cook gently for about 4o 
minutes. Meanwhile soak the biscuits in the milk, beat out 
all] the lumps with a fork, and stir the preparation into the 
stew about 10 minutes before serving. Add seasoning to 
taste and serve hot. 

This should be sufficient for 3 or 4 persons. 


FISH CROQUETTES. 


With every 4a Ib. of cooked fish, allow } of a lb. of mashed 
potatoes, 4 an oz. of butter, 1 whole egg, breadcrumbs, milk, 
salt and pepper. 

Remove all skin and bone from the fish, then chop it 
coarsely. Heat the butter in a stewpan, add the fish, potatoes, 
season with salt and pepper to taste, and sufficient milk to 
moisten it thoroughly. Stir the preparation over the fire 
until well mixed, then turn it on to a plate. When cold, 
form it into cork-shaped pieces, brush over with beaten egg 
mixed with a tablespoonful of milk or water, coat with bread- 
crumbs, and fry in hot fat about 5 minutes. Drain well, 
and serve garnished with crisply-fried parsley. 

2 lb. of fish should be sufficient for 5 or 6 persons. 


FISH CURRIED. 


Take 1 lb. of cooked fish, } a pint of milk, 1 oz. of butter, 
I level dessertspoonful of curry powder, I level teaspoonful 
of flour, r finely-chopped small onion, lemon-juice, and a 
little salt. 

Divide the fish into rather large flakes. Heat the butter 
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in a stewpan, fry the onion till lightly browned, sprinkle in 
the curry powder and flour, and when smoothly mixed, add 
the milk, and boil for 5 or 6 minutes. Season to taste, add a 
few drops of lemon-juice, and serve plainly or accompanied 
by boiled rice, as preferred. 

This should be sufficient for 2 or 3 persons. 


FISH FARCE (of Whiting or other Fish). 


Have ready 3 a Ib. of uncooked fish (2 whitings), + of a pint 
of milk or Fish stock (p. 41), 2 oz. of flour, x oz. of butter, 
2 eggs, pepper and salt. 

Melt the butter, stir in the flour, add the milk or stock, 
and cook until the panada forms a compact mass round the 
bowl of the spoon. Pound the fish and the panada well 
together, add the eggs one by one, season well, and pass 
through a wire sieve. 

A lighter mixture may be obtained when required by 
pounding 3 yolks with the fish and mixing the 3 whites (stiffly 
whisked) after passing the mixture through the sieve. 

This should make about 1 Ib. of farce. 


FISH FARCE (Veal). 


Take 3 a Ib. of lean veal, 4 a Ib. of veal suet (finely chopped), 
3 oz. of soaked bread, 2 eggs, a little grated nutmeg, salt and 
pepper. 

Pass the meat two or three times through a mincing machine 
or chop it finely, then pound the suet and veal together in a 
mortar. Add the eggs one at a time, and the bread in small 
portions. Also add about 3 of a pint of cold water. 


FISH FORCEMEAT. 


Procure 3 0z. of breadcrumbs, I teaspoonful of minced 
savoury herbs, 8 oysters, 2 anchovies (these may be dispensed 
with), 2 oz. of suet, salt and pepper, pounded mace to taste, 
6 tablespoonfuls of cream or milk and the yolks of 2 eggs. 

Beard and mince the oysters, prepare and mix the other 
ingredients, and blend the whole thoroughly together. Mois- 
ten with the cream and eggs, put all into a stewpan, and stir 
the mixture over the fire till it thickens. Stuff the inside of 
the fish and sew up. 

This should be sufficient to stuff a medium-sized fish. 
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FISH FORCEMEAT (Suet). 


With 4 tablespoonfuls of freshly-made breadcrumbs, take 2 
tablespoonfuls of finely-chopped suet, 1 tablespoonful of 
finely-chopped parsley, I teaspoonful of powdered thyme, 
+ of a teaspoonful of grated lemon-rind, 1 egg and a little 
milk, a good pinch of nutmeg, salt and pepper. 

Mix all the dry ingredients well together, add the egg and 
sufficient milk thoroughly to moisten the whole, and season 
to taste. 

This should make about 1 lb. of forcemeat. 


FISH FRICASSEE. 

Have ready 1 Ib. of white fish, 4 a pint of milk, } of a pint 
of water, 1 oz. of butter, I oz. of flour, 1 bay-leaf, x blade of 
mace, I pinch of nutmeg, lemon-juice to taste, salt and pepper. 

Divide the fish into pieces about 14 inches square. Put 
the milk, water, salt and pepper, bay-leaf, mace and nutmeg 
into a stewpan, and when warm add the fish. Bring to the 
boil and simmer for about Io minutes, then take out the bay- 
leaf and the mace. Have ready the butter and flour kneaded 
together, add it in small portions to the contents of the stew- 
pan, and stir gently. When the flour is mixed smoothly 
with the liquor, add lemon-juice and seasoning to taste, boil 
for 5 minutes, and serve. 

This should be sufficient for 2 or 3 persons. 


FISH PIE. 

To 1 Ib. each of cold fish and mashed potatoes, allow 2 eggs, 
I tablespoonful of breadcrumbs, 4 oz. of finely-chopped suet, 
enough milk to reduce the mixture to the consistency of very 
thick batter, salt and pepper. . 

Chop the fish coarsely, mix it with the potatoes and suet, 
add a liberal seasoning of salt and pepper, the eggs and milk, 
and beat well. Turn into a greased pie-dish, and cook in a 
moderate oven for 1} to 14 hours. Serve in the dish in which 
it is baked. 

This should be sufficient for 6 or 7 persons. 


FISH PUDDING. 


Have ready 1 Ib. of any kind of white fish, 4 oz. of finely- 
chopped suet, 2 oz. of breadcrumbs, 1 teaspoonful of finely- 
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chopped parsley, } of a pint of milk, or stock made from fish 
bones, 2 eggs, a few drops of anchovy essence, salt and pepper. 

Free the fish from skin and bones, and pound it well with 
the suet (when making it without the aid of a mortar, chop the 
fish finely, and rub it through a fine sieve) ; add the bread- 
crumbs, parsley, salt, pepper, anchovy essence, and mix 
well; beat the eggs slightly, add the milk or fish stock, and 
stir into the mixture. Have ready a well-greased plain 
mould or basin, put in the mixture, cover with a greased 
paper, and steam gently for nearly 14 hours. Serve with 
anchovy, egg, or melted butter sauce. 

This should be sufficient for 4 or 5 persons. 


FISH SALAD. 

Skin, bone, and shred some cold fish (almost any kind of 
white fish or salmon will do), put this in a large mixing bowl, 
add to it one-fourth its quantity of lettuce, washed and 
shredded, also one-fourth of white cleaned celery (if in season). 
Cut the celery into shreds or strips, mix all carefully, adding 
salt and pepper to taste. Arrange neatly in a salad bowl, 
and pour over some Mayonnaise sauce (p. 121). Garnish 
tastefully with hard-boiled egg, cut into slices. When celery 
is not obtainable, use shredded chicory, endive or sliced 


tomatoes. 
Allow 1 Ib. of fish for 5 or 6 persons. 


FISH STEW. 


Take 3 or 4 small flounders, plaice, or other white fish, 2 
tablespoonfuls of breadcrumbs, 1 teaspoonful of finely-chopped 
parsley, } of a teaspoonful of finely-grated lemon-rind, 2 eggs, 
4 an oz. of butter, 1 small onion chopped, 1 tablespoonful of 
lemon-juice, mace, ginger, cayenne, pepper and salt. 

Clean, wash and dry the fish, and cut it into neat fillets. 
Remove the skin and bones from some of the smaller pieces, 
and coarsely chop the fish, which should fill 2 tablespoons. 
To this add the breadcrumbs, parsley, lemon-rind ; season 
with salt and pepper, bind with a little beaten egg and shape 
into small balls. Melt the butter, fry the onion slightly, add 
a pinch each of ginger, mace and cayenne, and a little salt 
and pepper. Put in the filleted fish, barely cover it with 
hot water, bring to the boil, then lay the forcemeat balls on 
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the top of the fish. Cover with a greased paper, to keep in 
the steam, simmer gently for 15 to 20 minutes, then transfer 
to a hot dish. Strain the liquor over the remainder of the 
beaten eggs, replace in the stewpan, season to taste, and add 
the lemon-juice. Stir by the side of the fire until the sauce 
begins to thicken, taking care that it does not boil, or it may 
curdle, then pour over the fish, and serve. 
This should be sufficient for 3 persons. 


FISH STOCK. 


The bones and trimmings of fish should invariably be sim- 
mered down to provide the necessary stock. Sce Sole with 
Cream Sauce, etc. 


FLOUNDERS. 


With 3 or 4 flounders, take 4 a carrot, 4 a turnip, I slice of 
parsnip, 6 peppercorns, I small onion, 1 small bunch of herbs, 
parsley and salt. 

Cut the carrot, turnip and parsnip into very fine strips and 
cook them till tender in slightly-salted water or fish stock. 
Trim the fish, and place it in a deep sauté-pan, with the onion 
cut up in slices, the bunch of herbs and peppercorns, add a 
little salt, and pour on sufficient water well to cover the fish. 
Allow it to come to the boil, and cook gently for about Io 
minutes. Take up the fish and place it on a deep entrée 
dish, sprinkle over the shredded cooked vegetables and some 
finely-chopped parsley, add a little of the fish liquor, and 


erve. 
This should be sufficient for 4 or 5 persons. 


Note.—Flounders are seasonable all the year, most plentiful from 
August to November. 


FLOUNDERS FRIED. 

Cleanse the flounders, and, 2 hours before they are required, 
rub them inside and out with salt, torender them firm. Wash 
and wipe them very dry, dip them into egg, and sprinkle over 
with breadcrumbs, fry them in boiling fat from 10 to 15 
minutes, according to size, dish on a folded napkin or fish- 
paper, and garnish with fried parsley. 

Allow from 6 oz. to 7 oz. of fish per head for breakfast ; 
rather less when served in the fish course of a dinner. 
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FLOUNDERS GRILLED. 

Flounders, when sufficiently large, are very nice grilled on 
a gridiron over or in front of the fire, with a little butter rubbed 
over. Small plaice cooked in the same manner are excellent. 


GARFISH STEWED. 

Take 2 medium-sized garfish, I onion sliced, a bouquet- 
garni (parsley, thyme, bay-leaf), 2 cloves, 1 blade of mace, 
14 oz. of butter, 14 oz. of flour, 1 pint of stock or water, salt 
and pepper. 

Remove the skin, which would otherwise impart a disagree- 
able oily taste to the dish, and cut the fish into pieces 14 
inches long. Bring the stock or water to simmering-point, 
put in the fish, onion, herbs, mace, cloves, and a little salt 
and pepper, and simmer gently for 20 minutes. Meanwhile 
melt the butter in a stewpan, add the flour, and stir and cook 
slowly for about I0 minutes without browning. Strain the 
liquor from the fish on to the prepared butter and flour, stir 
until boiling, then season to taste, strain over, and serve. 

This should be sufficient for 4 persons. 


Note.—Garfish may also be boiled, grilled or baked, according to the 
recipes given for cooking eels and conger eels. 


GRAYLING BAKED. 

To 2 medium-sized grayling, prepare + of a pint of Melted 
Butter (p. 122), and allow a small piece of butter for basting. 

Empty, wash and scale the fish. Dry it well, place it in a 
baking-dish in which a little butter has been previously melted, 
and baste well. Season with salt and pepper, cover with a 
greased paper, and bake gently from 25 to 35 minutes, bast- 
ing occasionally. Make the melted butter as directed, taking 
care that it is very thick, and a few minutes before serving 
strain and add the liquor from the fish. Place the fish on 
a hot dish, strain the sauce over, then serve. 

This should be sufficient for 4 persons. 

Noie.—Grayling are seasonable in July and August. 


GRAYLING FRIED. 


Have ready 4 small grayling, Parsley sauce (p. 122), egg, 
breadcrumbs, frying-fat, flour, salt and pepper. 
Empty, scale, wash and dry the fish, remove the gills and 
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fins, but leave the heads. Roll in flour seasoned with salt 

and pepper, coat carefully with egg and breadcrumbs, and 

fry in hot fat until nicely browned (8 or 9 minutes). Serve 

with parsley and butter sauce, or any other sauce preferred. 
This should be sufficient for 4 persons. 


GRAYLING GRILLED. 


Empty, scale, wash and thoroughly dry 4 small grayling. 
Brush over with salad oil, sprinkle with salt and pepper, 
and grill for about 10 minutes over a clear fire until sufh- 
ciently cooked and nicely browned. Serve garnished with 
quarters of lemon. 

This should be sufficient for 4 persons. 


GUDGEON. 


Clean the fish and remove the gills, but do not scrape off 
the scales. Dry well, dip them in egg and breadcrumbs, and 
fry them in hot fat from 4 to 6 minutes until nicely browned. 

Allow 2 or 3 fish per head. 


Note.—Gudgeor. is seasonable from June to November. 


GURNET OR GURNARD. 


Clean and wash 1 medium-sized gurnet, and cut off the fins 
and gills. Have ready just enough warm water to cover it, 
add salt to taste, put in the fish, bring slowly to near boiling- 
point, and cook gently for 25 or 30 minutes. Serve with 
anchovy or parsley sauce. 

This should be sufficient for 2 or 3 persons. 

Noie.—Gurnet is seasonable from October to March. 


GURNET BAKED. 


Take 1 medium-sized gurnet, Fish farce (veal) (p. 38), 2 or 
3 slices of bacon, and a small piece of butter, or fat for basting. 

Empty and wash the fish, and cut off the fins and gills. 
Prepare the forcemeat as directed, put it inside the fish, and 
sew up the opening. Fasten the tail in the mouth of the fish, 
place it in a pie-dish or baking-dish, baste well with hot fat or 
butter, cover with the slices of bacon, and bake in a moderate 
oven from 35 to 45 minutes. It may be served with either 
parsley or anchovy sauce. 

This should be sufficient for 2 or 3 persons. 
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HADDOCK BAKED. 


To 1 large fresh haddock, take a little Fish farce (veal) 
(p. 38), x egg, brown breadcrumbs, and fat for basting. 

Wash, clean, and scale the fish. Make the forcemeat as 
directed, put it inside the haddock, and sew up the opening. 
Truss in the shape of the letter S by means of a string securely 
fastened to the head of the fish, the trussing needle being 
passed through the body of the fish while held in the required 
shape, and the string afterwards secured to the tail. Brush 
over with egg, cover lightly with brown crumbs, and bake in 
a moderate oven from 30 to 40 minutes, basting occasionally 
with hot fat. Serve with anchovy or melted butter sauce. 

This should be sufficient for 4 persons. 

Note.—Fresh haddocks are seasonable from August to February. 


HADDOCK BOILED. 


Clean and wash 1 large fresh haddock, cover it with warm 
water, add salt to taste, bring to the boil, and cook gently 
from 20 to 30 minutes. Serve with anchovy, parsley, or 
melted butter sauce. 

This should be sufficient for 3 or 4 persons. 


HADDOCK DRIED WITH POACHED EGGS. 


Lay I medium-sized smoked haddock in a baking-tin or 
frying-pan with a little water, cover with an inverted plate or 
dish, and cook gently on the stove or in the oven for about ro 
minutes. Remove the bone, place the haddock on a hot dish, 
spread on a little butter, sprinkle with pepper, and place a 
couple of poached eggs on top. 

This should be sufficient for 2 persons. 


HADDOCK FRIED. 


Wash and dry a fresh haddock, cut down the back, separate 
the flesh from the bone, and cut into nice fillets. Brush over 
with egg, cover lightly with breadcrumbs, and fry until golden- 
brown in hot fat. Garnish with fried parsley. 


HADDOCKS DRIED. 


Dried haddocks are best cooked either in the oven or on the 
top of the stove in a tin surrounded by a little water to create 
steam, which prevents the surface of the fish becoming hard 
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ened. Medium-sized ones should be cooked whole, and 
before sending to table an incision should be made from head 
to tail, and the backbone removed. The fish should be spread 
with butter, sprinkled with pepper, and served hot. 


HAKE BAKED. 


To 4 slices off a medium-sized hake, allow I teaspoonful of 
finely-chopped parsley, 1 teaspoonful of finely-chopped onion, 
butter, flour, salt and pepper. 

Wash and dry the fish, and place the slices side by side in 
a greased baking-dish. Dredge well with flour, season with 
salt and pepper, spread over the parsley and onion, and add 
about I oz. of butter in small] pieces. Bake gently for about 
4 an hour, basting occasionally, then place the fish on a hot 
dish, strain the liquor over it, and serve. 

This should be sufficient for 3 or 4 persons. 

Note.—Any of the methods given for cooking cod and halibut may be 


applied to hake, but baking will be found the most palatable and satis- 
factory. Hake is seasonable from April to August. 


HALIBUT BAKED. 


Have ready 2 lb. of halibut, cut in one thick slice, 1 oz. of 
butter or dripping, flour, salt and pepper. 

Wash and dry the fish thoroughly, sprinkle it liberally with 
salt and pepper, and dredge well with flour. Place it in an 
earthenware baking-dish or pie-dish, add the butter in small 
pieces, and bake gently for about r hour. Serve on a hot dish 
with the liquid from the fish strained and poured round. 

This should be sufficient for 4 or 5 persons. 

Note.—Halibut is seasonable at any time. 


HALIBUT BOILED. 


Have ready 3 or 4 Ib. of halibut, 4 a pint of Anchovy sauce 
(p. 117), or Shrimp sauce (p. 123), I lemon, parsley and salt. 

Add salt to hot water in the proportion of I oz. to I quart, 
put in the fish, bring slowly to boiling-point, and simmer very 
gently from 25 to 30 minutes, or until the fish will part easily 
from the bone. Drain well, arrange on a hot table-napkin, 
garnished with slices of lemon and parsley, and serve the 
Sauce separately. 

This should be sufficient for 8 or 9 persons. 
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HALIBUT FRIED. 


Take 2 Ib. of halibut, Anchovy sauce (p. 117) or Shrimp 
sauce (p. 123), 1 egg, breadcrumbs, frying-fat, 1 tablespoonful 
of flour, $ a teaspoonful of salt, 4 of a teaspoonful of pepper 
and a few sprigs of parsley. 

Divide the fish into small thin slices. Mix the flour, salt 
and pepper together, coat the pieces of fish lightly with the 
mixture, and afterwards brush them over with egg, and toss 
them in breadcrumbs. Fry them 6 or 7 minutes in a deep 
pan of fat until crisp and lightly browned, or, if more con- 
venient, in a frying-pan. Serve garnished with crisply-fried 
parsley. Send the sauce to table in a sauce-boat. 

This should be sufficient for 4 or 5 persons. 


HALIBUT GRILLED. 


Divide the halibut into slices not more than ? of an inch in 
thickness, brush them over with oiled butter, and sprinkle 
them with salt and pepper. Place the slices on a clean oiled 
gridiron, and cook over a clear fire for 10 or 12 minutes, turn- 
ing them 2 or 3 times during the process. Serve with lemon, 
or any fish sauce that may be preferred. 

Allow 6 or 7 oz. of fish per head. 


HALIBUT STEWED. 


To 3 or 4 1b. of halibut, allow enough beer to cover the fish, 
I oz. of butter, 1 oz. of flour, r small onion stuck with 2 cloves, 
x bay-leaf, I teaspoonful of lemon-juice, salt and pepper. 

This cooking process is particularly adapted for the head 
and shoulders. Wash and dry the fish thoroughly, put it 
into a stewpan, and barely cover it with beer. Add the 
onion, bay-leaf, and a little salt and pepper, and bring gently 
to boiling-point. Knead the butter and flour smoothly to- 
gether, add the mixture in small pieces to the contents of the 
stewpan when boiling, and simmer gently until the fish separ- 
ates readily from the bone. Transfer the fish carefully to a 
hot dish, add the lemon-juice to the liquor, season to taste, 
strain and pour a little round the fish, and serve the rest 
separately. 

This should be sufficient for 7 or 8 persons. 


Note.—Halibut may also be cooked according to the numerous 
methods given for dressing cod. 
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HERRING ROE CROUTES. 


Have ready 8 fresh soft roes, anchovy paste, toast, butter, 
2 lemons, fried parsley and cayenne. 

Cut the toast into round or oval-shaped pieces, butter them 
liberally, and spread them lightly with anchovy paste. Melt 
about x oz. of butter in a sauté- or frying-pan, and shake or 
gently toss the roes in it over the fire until lightly browned. 
Dish on the prepared toast, sprinkle with lemon-juice and 
cayenne, garnish with slices of lemon and crisply-fried parsley, 
and serve as hot as possible. 

This should be sufficient for 6 or 7 persons. 

Note.—Tinned roes are less expensive, and although their flavour is 


inferior to that of fresh roes, they answer very well for ordinary pur- 
poses. As they are already cooked, they simply require re-heating. 


HERRING ROE TIT-BITS. 


Take 4 fresh soft roes, a few thin slices of bacon, 8 round 
crotites of fried bread or buttered toast, anchovy paste, fine 
strips of pickled gherkin, Krona pepper, lemon-juice and salt. 

Divide the roes in half, fold each half in two, and cut some 
very thin slices of bacon just large enough to roll round the 
roe, Sprinkle the inside of each piece of bacon with lemon- 
juice, Krona pepper and salt, then fold them lightly round the 
roe and secure the bacon in position with a large pin. Fry in 
a sauté-pan or bake in a quick oven until nicely browned and 
crisp. Meanwhile spread the crottes thinly with anchovy 
paste, add a few strips of gherkin, cover with a buttered paper, 
and heat in the oven. When ready to serve, remove the pins, 
sprinkle with Krona pepper, dish on the crotites, and send 
them to table as hot as possible. 

This should be sufficient for 6 or 7 persons. 


HERRING ROES BAKED. 


Take 8 fresh soft roes, 3 tablespoonfuls of thick Brown sauce 
(p. 118), I tablespoonful of lemon-juice, a few drops of an- 
chovy-essence, 14 oz. of butter, 4 coarsely-chopped button 
mushrooms, I very finely-chopped shallot, 4 a teaspoonful of 
finely-chopped parsley, lightly-browned breadcrumbs and 8 
round or oval china or paper soufflé-cases. 

Brush the inside of the cases with clarified butter. Heat 
I oz. of butter in a small stewpan, put in the mushrooms, 
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shallot and parsley, fry lightly, then drain off the butter into 
asauté-pan. Add the brown sauce, lemon-juice and anchovy 
essence to the mushrooms, etc., season to taste, and when hot 
pour a small teaspoonful into each paper case. Re-heat the 
butter in the sauté-pan, toss the roes gently over the fire until 
lightly browned, then place one in each case, and cover them 
with the remainder of the sauce. Add a thin layer of bread- 
crumbs, on the top place 2 or 3 morsels of butter, and bake in 
a quick oven for a few minutes. Serve as hot as possible. 
This should be sufficient for 6 or 7 persons. 
Note.—Herrings are in season from May to November. 


HERRINGS BAKED (FRESH). 


Procure 12 herrings, 2 bay-leaves, 12 allspice, 6 cloves, a 
good pinch of ground mace, vinegar, salt and pepper. 

Wash the herrings in three or four waters, cut off the heads, 
and remove the gut. Place them in a pie-dish, heads and tails 
alternately, sprinkle each layer with salt and pepper, and add 
the flavouring ingredients. Cover the fish with vinegar, or, 
when vinegar is not much liked, with equal quantities of 
vinegar and water, and bake for 14 hours in a very slow oven. 
Serve cold. 

This should be sufficient for 9 persons. 


HERRINGS, FRESH, STUFFED AND BAKED. 


With 6 herrings, take 2 tablespoonfuls of breadcrumbs, 1 
tablespoonful of finely-chopped suet, 1 teaspoonful of chopped 
parsley, } of a teaspoonful of grated lemon-rind, milk, salt and 
pepper. 

Wash and split the herrings and remove the backbone. 
Mix the above ingredients to make a forcemeat ; season each 
herring with salt and pepper, spread on a thin layer of the 
forcemeat and roll up tightly, beginning with the neck. Pack 
closely in a greased pie-dish, cover with greased paper, and 
bake from 1 to 1} hours in a moderate oven. Serve hot. 

This should be sufficient for 5 persons. 


HERRINGS GRILLED WITH MUSTARD SAUCE. 


Have ready 4 fresh herrings, 1 oz. of butter, 4 an oz. of 
flour, I teaspoonful of mustard, + of a pint of water, 4 of a 
pint of vinegar, and 1 finely-chopped onion. 
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Fry the onion in the butter until lightly browned, put in 
the flour and mustard, add the vinegar and water, stir until 
boiling,"and simmer gently for about 15 minutes. Wipe and 
dry the herrings, remove the heads, and score them across the 
back and sides, but avoid cutting the roe. Sprinkle them 
with salt and pepper, and grill over or in front of a clear fire, 
from I0 to 15 minutes. Place on a hot dish, strain the sauce 
round, and serve. 

This should be sufficient for 3 or 4 persons. 


HERRINGS KIPPERED. 


If the kippered herrings are fresh and moist, simply immerse 
them for x minute in hot water, but if at all dry or over- 
smoked, soak them for about rz hour, being careful in either 
case afterwards to wipe them dry. Rub the inner side with 
butter, grill quickly over or in front of a clear fire from 3 to 4 
minutes, spread on a little cold butter, then serve. 

Allow i to each person. 


HERRINGS POTTED. 


To x dozen large herrings, allow r pint of white vinegar, 2 
bay-leaves, clarified butter, pepper and salt. 

Remove the heads and tails from the herrings, wash, clean, 
and dry them, and sprinkle them inside and out with salt and 
pepper. Put the herrings in an earthenware dish, lay the roes 
beside them, and cover them with good white vinegar. Bake 
for 2 hours in a moderate oven, then take out the bones, strain 
off the vinegar, pound the flesh in a mortar, rub through a fine 
sieve, press into small pots, and pour clarified butter on the 
top. 

This should be sufficient for 4 pots. 


HERRINGS, RED, OR YARMOUTH BLOATERS. 


The best way to cook these is to make incisions in the skin 
across the fish, because they do not then require to be so long 
on the fire, and will be far better than when cut open. Place 
them on a greased gridiron, grill over or before a clear fire for 
5 minutes, turning frequently. The hard roe makes a nice 
relish if pounded in a mortar with a little anchovy, and spread 
on toast. If very dry, soak the bloaters in warm water I 
hour before dressing. 

F.C. D 
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HERRINGS STUFFED WITH MUSTARD BUTTER. 


Take 4 fresh herrings, 14 tablespoonfuls of white bread- 
crumbs, 1 tablespoonful of oiled butter, 1 teaspoonful of 
anchovy essence or paste, $ a saltspoonful of finely-chopped 
shallot or onion, salt and pepper. For the mustard butter: 
r oz. of butter, 4 a teaspoonful of dry mustard, r teaspoonful 
of lemon-juice. 

Mix the butter, mustard and lemon-juice on a plate, form 
the mixture into a pat, and put it aside in a cool place until 
firm. Wash and dry the herrings, remove the heads, split 
them open and take away the backbone. Put the roes into 
boiling water, cook gently for ro or 15 minutes, then chop 
them coarsely. Mix with them the breadcrumbs, butter, 
anchovy essence, and shallot, season rather highly with salt 
and pepper, and stuff the herrings with the preparation. 
Close them in their natural form, brush them over with warm 
butter, and bake them for about 20 minutes in a moderate 
oven. Place a pat of mustard butter on the top of each her- 
ring, and serve. 

This should be sufficient for 3 or 4 persons. 


LAMPREY BAKED. 


Have ready I medium-sized lamprey, sufficient Fish farce 
(suet) (p. 39) to stuff the fish, 1 egg, breadcrumbs, fat for 
basting, anchovy sauce or any other fish sauce preferred, and 
xr lemon. 

Rub the fish well with salt, wash it in warm water, and 
remove the cartilage and strings which run down the back. 
Fill the body with the prepared farce, sew it up securely, and 
fasten round two or three thicknesses of buttered or greased 
paper. Cover the fish with hot water, boil gently for about 
20 minutes, then drain and dry well. Put it into a baking- 
dish, in which a little butter or fat has been previously melted, 
and baste well. Bake gently for about 4 an hour, basting 
frequently, then strip off the skin, brush the fish over with 
beaten egg, and coat it lightly with breadcrumbs. Bake the 
fish for about 20 minutes longer, or until nicely browned, 
then serve it garnished with sliced lemon, and send the sauce 
to table in a sauce-boat. 

This should be sufficient for 4 or 5 persons. 

Note.—Lamprey is seasonable at any time. 
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LAMPREY STEWED. 


To x medium-sized lamprey, allow ? of a pint of stock or 
water, I oz. of butter, r oz. of flour, r lemon sliced, I teaspoon- 
ful of lemon-juice, 2 small onions sliced, 2 or 3 mushrooms, r 
bay-leaf, salt and pepper. 

Wash thoroughly in salted warm water, remove the head, 
tail and fins, and cut the fish across into 2-inch lengths. 
Bring the stock or water to boiling-point, put in the fish with 
the bay-leaf and necessary seasoning, and simmer gently for 
about ?hour. Meanwhile melt the butter in another stewpan, 
fry the onion slightly, then add the flour, and fry slowly until 
well browned. When the fish has stewed for about 1 hour, 
pour the liquor from it over the prepared butter and flour, 
stir until boiling, then put in the mushrooms and lemon-juice. 
Place the fish in the prepared sauce, simmer gently for about 
4 an hour longer, serve with the sauce strained over, and 
garnish with slices of lemon. 

This should be sufficient for 4 or 5 persons. 


LING BAKED. 


With 2 Ib. of ling, take 3 oz. of butter, 1 oz. of flour, # of a 
pint of milk, ground mace, salt and pepper. 

Wash and dry the fish, and cut it into slices ? of an inch 
thick. Put these into a baking-dish, add 2 oz. of butter, a 
good pinch of mace, a liberal seasoning of salt and pepper, 
cover with a dish or greased paper, and cook gently for about 
r hour, basting occasionally. When the fish is rather more 
than half cooked, melt the remaining oz. of butter in a sauce- 
pan, add the flour, cook for 2 or 3 minutes, put in the milk, 
and stir until it boils. Pour the sauce over the fish and con- 
tinue to cook gently until done. 

This should be sufficient for 4 or 5 persons. 

Note.—Ling is seasonable from September to April. 


LING FRIED. 


Take 2 Ib. of ling, r egg, breadcrumbs, flour, frying-fat, 
salt and pepper. 

Wash and dry the fish, and cut it into slices, sprinkle them 
with salt and pepper, dredge well with flour, brush over with 
egg, and cover with breadcrumbs (when well coated with flour 
the fish browns nicely without the addition of egg and bread- 
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crumbs). Fry, drain well, and serve with a suitable fish sauce. 
This should be sufficient for 4 or 5 persons. 


LOBSTER BAKED. 


Have ready 1 lobster, 14 02. of butter, 2 or 3 tablespoonfuls 
of white sauce, I egg, the juice of 4 a lemon, 1 dessertspoonful 
of finely-chopped parsley, 4 a teaspoonful of finely-chopped 
shallots, brown breadcrumbs, nutmeg, salt and pepper. 

Cut the lobster in two lengthwise, remove the meat from 
the shells, and mince it coarsely. Melt the butter in a stew 
pan, fry the shallots for 2 or 3 minutes without browning, 
then add the lobster, white sauce, parsley, lemon-juice, a 
pinch of nutmeg, as well as salt and pepper to taste; then 
stir over the fire until thoroughly hot. Beat the egg slightly, 
add it to the mixture, and cook until it begins to bind. Have 
ready the two halves of the large shell, put in the mixture, 
cover lightly with brown breadcrumbs, put 3 or 4 very small 
pieces of butter on the top, and bake for 10 or 15 minutes 
in a moderate oven. Garnish with fried parsley. 

This should be sufficient for 4 or 5 persons. 


Note.—Lobsters are obtainable all the year round, but are at their 
best from July to September. 


LOBSTER COQUILLES. 


Have ready 1x lobster, mushrooms, butter, White sauce 
(p. 124), salt, pepper, nutmeg, short crust paste and parsley. 

Line some small shell-shaped moulds with light paste crust. 
After pricking the paste with a fork fill the lined moulds with 
uncooked rice or dried peas, and bake them in a moderate 
oven a golden-brown. When done, take out the rice or peas, 
and place the pastry shells on a sieve. Cut the meat of the 
lobster (preserved lobster of a reliable brand will do) into 
small dice, put it in a stewpan with some chopped mushrooms 
and butter, allowing 8 mushrooms and # an oz. of butter to 
every 4 1b. of lobster. Stir over the fire until thoroughly hot, 
then moisten with white sauce. Season with pepper, salt, 
a little grated nutmeg, and a pinch of cayenne. Keep the 
mixture hot in a bain-marie so that it is ready for use when 
required. Warm the baked shells in the oven, fill them with 
the mixture, strew over a little panurette (grated rusks), or 
some fried breadcrumbs; the former, however, makes the 
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shells more effective. Dish up on small plates, and garnish 

with a sprig or two of parsley. A little anchovy essence 

added to the mixture will improve the flavour considerably. 
This should be sufficient for 8 persons. 


LOBSTER CREAM. 


Take x lobster, 1 oz. of butter, 2 oz. of flour, 4 a pint of 
milk, x tablespoonful of cream, the yolks of 2 eggs, cayenne, 
salt and pepper. 

Melt the butter in a small stewpan, add the flour, and half 
the milk, and stir over the fire until the panada (or culinary 
paste) leaves the sides of the stewpan clear, and forms a 
compact mass round the bowl of the spoon, then put aside 
to cool. Cut one claw of the lobster into small dice, and set 
aside until wanted ; pound the rest of the lobster in a mortar 
with the panada, yolks of eggs, and seasoning. ub the 
mixture through a wire sieve into a basin, add the dice of 
lobster, the remaining milk and cream, mix all well, but 
lightly, together. Turn into a well-buttered mould, cover 
with a buttered paper, and steam very gently for about I 
hour. The saucepan must have a close-fitting lid to keep 
in the steam. The water should reach about half-way up 
the mould. Serve with a suitable sauce. 

This should be sufficient for about 5 or 6 persons. 


LOBSTER CREAMED. 


With 1 small lobster, take 1 oz. of butter, 2 yolks of egg, $a 
gill of thick cream, a few drops of lemon-juice, 4 a teaspoonful 
of salt, r saltspoonful of Krona pepper, a pinch of nutmeg, 
7 or 8 small croutes of fried or toasted bread, and some parsley. 

Chop the flesh of the lobster finely, cook it in the butter 
for 6 or 7 minutes, stirring meanwhile, then add the yolks of 
eggs and cream, previously mixed together, and the seasoning. 
Stir by the side of the fire until the mixture thickens, then 
dish it on the crotites, garnish with parsley, and serve hot as 
a savoury. 

This should be sufficient for 6 or 7 persons. 


LOBSTER CROQUETTES. 


With I medium-sized lobster (or a good brand of tinned 
lobster), take 1 oz. of butter, x tablespoonful of flour, 1 table- 
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spoonful of cream or milk, 1 whole egg, I yolk of egg, salt 
and pepper to taste, cayenne, panurette (grated rusks) or 
breadcrumbs, frying-fat and fried parsley. 

Chop the flesh of the lobster finely. Melt the butter in a 
stewpan, stir in the flour, add rather less than a gill of cold 
water, and boil well. Now put in the lobster, cream or milk, 
a pinch of cayenne, salt and pepper to taste, stir over the fire 
until thoroughly hot, then add the yolk of z egg. When 
the mixture begins to thicken spread it on a plate to cool, 
and when ready to use shape it in the form of cutlets or corks. 
Brush these over well with egg, coat with panurette (this 
preparation, which resembles exceedingly fine red bread- 
crumbs, is sold in packets), and fry a golden-brown in hot 
fat. Drain well, arrange neatly on a folded napkin or dish- 
paper, garnish with fried parsley, and serve. 

This should be sufficient for 5 or 6 persons. 


LOBSTER CURRY. 


To 1 lobster (or tinned lobster of a reliable brand), allow 
# of a pint of fish stock and milk mixed, or all milk may be 
used, x tablespoonful of grated coco-nut, x dessertspoonful 
of curry powder, x teaspoonful of flour, I teaspoonful of curry 
paste, 2 oz. of butter, 1 large onion, 1 apple (green gooseberries 
or rhubarb may be substituted), salt and lemon-juice. 

Melt the butter in a stewpan, put in the onion (coarsely 
chopped), the flour and curry powder, and fry these gently 
for about 10 minutes. Add the stock, milk, curry paste, 
coco-nut, sliced apple, and salt, stir the mixture until it boils, 
then cover closely, and simmer gently for about I hour, 
stirring occasionally. Remove the flesh from the lobster, 
and cut it into inch-square pieces. When the sauce is ready, 
rub it through a fine sieve or strainer, return it to the saucepan, 
add seasoning to taste, and re-heat. Just before it reaches 
boiling-point, put in the pieces of lobster, cover closely, and 
draw the stewpan to the side of the stove for 15 or 20 minutes, 
to allow the lobster to become hot and impregnated with the 
flavour of the sauce, add lemon-juice to taste, and serve with 
boiled rice. 

This should be sufficient for 4 or 5 persons. 

Note.—Crayfish, prawns and other fish may be curried according to 


the directions given above ; in all cases the fish must be cooked before 
being added to the sauce. 
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LOBSTER CUTLETS. 


Procure 1 large lobster and take 14 oz. of butter, I oz. of 
flour, of a pint of milk or water, 1 tablespoonful of cream, 
I egg, breadcrumbs, salt, cayenne, parsley, and frying-fat. 

Remove the flesh from the lobster, and chop it into small 
pieces. Pound the spawn (if any) with 4 an oz. of butter, 
and pass it through a hair sieve. Melt 1 oz. of butter in a 
small stewpan, stir in the flour, add the milk, and boil well. 
Then add to it the lobster, cream, spawn, cayenne, and salt, 
mix well together, and turn on to a plate to cool. When the 
mixture is firm enough to mould, make it up into cutlets, 
cover them with egg and breadcrumb, and fry until nicely 
_browned in hot fat. Dish in a circle, putting a piece of 
lobster feeler in each cutlet to represent a bone, and garnish 
_with fried parsley. 


LOBSTER DEVILLED. 


Take 1 good lobster, 3 tablespoonfuls of white breadcrumbs, 
a few browned breadcrumbs, 14 oz. of butter, 2 tablespoonfuls 
of white sauce or cream, and a little cayenne. 

Cut the lobster in two lengthwise, remove the meat care- 
fully, as the large shell must be kept whole, and chop the 
meat finely. Melt the butter, pour it on the lobster, add the 
white breadcrumbs, and the sauce, season rather highly with 
cayenne, and mix well. Press the mixture lightly into the 
lobster shell, cover with browned breadcrumbs, put 3 or 4 
pieces of butter on the top, and bake for about 20 minutes 
in a moderate oven. Serve hot or cold. 

This should be sufficient for 4 or 5 persons. 


LOBSTER IN ASPIC. 


Have ready 1 large or 2 small lobsters, 1 pint of aspic jelly, 
3 hard-boiled eggs, a large lettuce, a few tarragon leaves, 
capers, olives stoned, and truffles; oil and vinegar, Mayon- 
haise sauce (p. 121), pepper and salt. 

Put into a quart border-mould enough melted aspic jelly 
to cover it thinly, and when it begins to set, arrange in it 
the flesh of the body and claws of the lobster (which should 
be cut into neat pieces) with a few tarragon leaves and capers, 
filling up the mould with the jelly. Well wash, dry, and shred 
the lettuce, and mix it with the remainder of the lobster, 
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the oil and vinegar, with pepper and salt. When the mould 

is firmly set, turn it out and pile the salad in the centre and 

around it as a border, masking it smoothly with a thick Mayon- 

naise sauce. Lastly, garnish with the eggs cut up, the coral 

and the claws of the lobster, the capers and truffles, etc. 
This should be sufficient for 6 persons. 


LOBSTER MAYONNAISE. 


Procure 1 or 2 large lobsters and 4 filleted Gorgona ancho- 
vies and take 1 hard-boiled egg, 6 stoned olives, 4 gherkins, 
a few slices of pickled beetroot, a tablespoonful of capers, 
1 large lettuce, and a little Mayonnaise sauce (p. 121). 

Cut the lobster in two lengthwise, break the claws carefully, 
remove the meat intact, if possible, and cut the remainder 
of the lobster into small pieces. Wash and dry the lettuce, 
tear it into small pieces, put it into a bow] with the small 
pieces of lobster, and add gradually sufficient Mayonnaise to 
moisten the whole. Arrange this in the centre of a round 
dish in the form of a dome, mask it with very stiff Mayonnaise 
sauce, and surround it with pieces of hard-boiled egg. Garnish 
tastefully with strips of anchovy, strips or slices of gherkin, 
fancifully-cut pieces of beetroot, olives, and capers. Keep 
on ice until required, and serve as cool as possible. 

This should be sufficient for 6 to 8 persons. 


LOBSTER PATTIES. 


To 1 small lobster, allow 1 Ib. of puff-paste, 13 oz. of butter, 
4 an oz. of flour, the yolks of 3 eggs, } of a pint of fish stock 
or milk (about), 4 a gill of cream, 4 a teaspoonful of lemon- 
juice, anchovy essence, cayenne, salt and parsley. 

When giving the paste its last turn, roll it out to a thick- 
ness of 4 an inch, and with a hot wet cutter of 24 inches 
diameter stamp out 8 or g rounds of paste. Brush them 
over with beaten egg, then make an inner ring to about half 
the depth of the paste with a 1-inch diameter cutter, previously 
dipped in hot water. Bake them in a hot oven from 20 to 
25 minutes, then remove and take care of the tops, scoop 
out the soft inside, and keep the patty-cases warm. Melt 
the butter in a stewpan, add the flour, and cook for a few 
minutes, then pour in the fish stock or milk, and stir until 
the sauce boils. Simmer for 10 minutes, add the cream, 
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yolks of eggs, lemon-juice, anchovy essence, and seasoning to 
taste, simmer gently until the yolks of the eggs thicken, then 
pass through a cloth or fine sieve. Return to the stewpan, 
put in the lobster (cut into dice) ; when thoroughly hot put 
into the cases, cover, garnish with parsley, and serve. 

This should be sufficient for 8 or 9g patties. 


LOBSTER POTTED. (See Crab or Lobster Potted.) 


LOBSTER RAGOOT. 


With I large lobster, take x gill of White sauce (p. 124), 
4a gill of fish stock or water, 2 yolks of eggs, 1 oz. of butter, 
mace, pepper and salt. 

Remove the flesh from the shell, keeping it as whole as 
possible, and divide into pieces 1 inch square. Pound the 
spawn in a mortar with the butter, add a pinch of mace and 
salt and pepper to taste, and pass the mixture through a 
fine sieve. Put the sauce and stock into a stewpan, boil up, 
season to taste, and add the yolks of eggs, spawn, butter and 
lobster. Cook gently for a few minutes to remove the raw 
taste of the eggs, then serve. 

This should be sufficient for 5 or 6 persons. 


LOBSTER RISSOLES. 


To 1 small lobster, take some puff-paste trimmings, I yolk. 
of egg, I or 2 tablespoonfuls of white sauce or fish sauce, 
4 a teaspoonful of finely-chopped parsley, cayenne, egg and 
breadcrumbs, and frying-fat. 

Remove the flesh of the lobster from the shell, and chop 
it finely. Put it into a saucepan with the yolk of egg, white 
sauce, parsley, and a pinch of cayenne, and stir over the fire 
until thoroughly hot. Season to taste, turn it on to a plate, 
and put aside until cold. Roll the paste out as thinly as 
possible, stamp out into rounds about 2 inches in diameter, 
and place a little of the lobster preparation in the centre of 
each. Moisten the edge of the paste with cold water, fold 
over in a half-moon shape, and coat carefully with egg and 
breadcrumbs, or, if preferred, egg and crushed vermicelli. 
Have ready a deep pan of hot fat, fry the rissoles to a golden- 
brown colour, then drain well, dish up and serve. 

This should be sufficient for about Io rissoles. 
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LOBSTER SALAD. 


Procure 1 hen lobster, lettuces, endive, small salad (what- 
ever is in season), a little chopped beetroot, 2 hard-boiled 
eggs, a few slices of cucumber. And for dressing, take 4 
tablespoonfuls of oil, 2 tablespoonfuls of vinegar, 1 teaspoonful 
of made mustard, the yolks of 2 eggs, cayenne and salt to 
taste, of a teaspoonful of anchovy sauce. These ingredients 
should be mixed together perfectly smooth, and form a creamy 
sauce. 

Wash the salad, and thoroughly dry it by shaking it in a 
cloth. Cut up the lettuces and endive, pour the dressing on 
them, and lightly mix it in the small salad. Blend all well 
together with the meat of the lobster. Pick the meat from 
the claws, cut it up into nice square pieces, put half in the 
salad, and reserve the other half for garnishing. Separate 
the yolks from the whites of 2 hard-boiled eggs, chop the 
whites finely, and rub the yolks through a sieve. Arrange 
the salad lightly on a glass dish, and garnish, first with a row 
of sliced cucumber, then with the pieces of lobster, the yolks 
and whites of the eggs, coral and beetroot placed alternately, 
and arrange in small separate groups, so that the colours 
contrast nicely. Tinned lobsters may be used. 

This should be sufficient for 6 persons. 

Note.—A few crayfish make an effective garnish to lobster salad. 


LOBSTER SCALLOPED. 


Take r hen lobster, } of a pint of white sauce, 2 yolks of 
eggs, anchovy essence, butter, breadcrumbs, cayenne, salt 
and pepper. 

Remove the spawn, pound it with 1 oz. of butter, and pass 
it through a fine sieve. Cut the flesh of the lobster into small 
dice. Heat the sauce, add the pounded spawn, 4a teaspoonful 
of anchovy essence, cayenne and seasoning to taste. Stir 
over the fire for a few minutes, add the lobster and yolks of 
eggs, and continue to stir and cook slowly for 2 or 3 minutes 
longer. Turn into well-buttered scallop shells, or the lobster 
shell if preferred, and add a thin layer of breadcrumbs. 
Sprinkle lightly with salt and pepper, add a few small pieces 
of butter, and bake in a moderate oven for about 4 an hour. 
Tinned lobsters may be used. 

This should be sufficient for 4 or 5 persons. 
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LOBSTERS (to Boil). 


Buy the lobsters alive, and choose those that are heavy’ 
and full of motion, which is an indication of their freshness. 
When the shell is encrusted, it is a sign they are old : medium- 
sized lobsters are the best. Have ready a stewpan of boiling 
water, salted in the proportion of } of a Ib. of salt to each 
gallon of water. Tie the claws securely, and throw the lobster, 
head first, into the stewpan of salted boiling water: this 
method instantly destroys life. Then boil the lobster gently 
from 20 to 45 minutes, according to its size, and do not forget 
to skim well. If boiled too long, the meat becomes thready, 
and if not done enough, the spawn is not red. Rub the 
shells over with a little butter or sweet-oil, which must be 
wiped off again. 

To Croost LosstErs.—This shell-fish, if it has been cooked alive, 
as it ought to have been, will have a stiffness in the tail, which, if gently 
raised, will return with aspring. Care, however, must be taken in thus 


proving it, for if the tail is pulled straight out, it will not return. In 
order to be good, lobsters should be weighty for their bulk. 


LOBSTERS (to Dress). 


Break off the claws and tail, and divide the latter lengthwise 
by the line running from head to tail. Place the body upright 
in the centre of a dish, with one-half of the tail on either 
side, and at the ends arrange the claws, which should previously 
be cracked with a hammer without injuring the flesh. The 
dish should be garnished tastefully with parsley. 


MACKEREL A LA BECHAMEL. 


With 2 medium-sized mackerel, take ? of a pint of Béchamel 
sauce (p. 117), 14 oz. of butter, 1 teaspoonful of lemon-juice, 
salt and pepper. 

Wash, dry, and fillet the fish. Melt the butter in a sauté- 
pan, and fry the fillets without browning them. Remove 
the fish and keep it hot, put in the Béchamel sauce, and bring 
nearly to boiling-point ; then return the fish to the stewpan, 
cover closely, and simmer gently for about 10 minutes. 
Remove the fish carefully to a hot dish, add the lemon-juice 
to the sauce, season if necessary, and strain over the fish. 

This should be sufficient for 4 persons. 


Note.—Mackerel are in season from April to July. Unless quite fresh 
mackerel are unfit for use. 
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MACKEREL BAKED. 


Have ready 2 mackerel of medium size, some veal, Fish 
farce (p. 38), r oz. of butter or sweet dripping, pepper and 
salt, flour. 

Clean the fish, take out the roes, put in the forcemeat and 
sew up the opening. Put them with the roes into a baking- 
dish, add the butter or dripping, dredge with flour, sprinkle 
well with salt and pepper, and bake from 30 to 40 minutes, 
basting occasionally. Serve with parsley sauce, or melted 
butter sharpened by the addition of lemon-juice, and finely- 
chopped parsley. 

This should be sufficient for 4 or 5 persons. 


MACKEREL BOILED WITH PARSLEY SAUCE. 


Take 2 mackerel, salt and Parsley sauce (p. 122). 

Remove the roes, wash the fish, put them into the fish- 
kettle, with just sufficient hot water to cover them, and add 
salt to taste. Bring the water gently to near boiling-point, 
then draw the kettle aside, and cook very gently for about 
Io minutes. If cooked too quickly, or too long, the skin is 
liable to crack, and spoil the appearance of the fish. It is 
a sure indication that the fish is sufficiently cooked when 
the skin becomes loose from the flesh. Drain well, place the 
mackerel on a hot dish, pour over them a little parsley sauce, 
and serve the remainder separately in a boat. Fennel and 
anchovy sauces may also be served with boiled mackerel. 

This should be sufficient for 5 or 6 persons. 


MACKEREL GRILLED. 


Procure I large mackerel and take a little salad oil or butter, 
salt and pepper. 

Do not wash the fish, but wipe it clean and dry. Split it 
down the back, sprinkle it well with seasoning, and brush 
lightly over with salad oil or warm butter. The fish has a 
more delicate flavour if wrapped in a well-buttered paper, but 
it may be grilled without it. The fire must be clear, and the 
fish should be turned frequently. Allow 35 to 20 minutes 
for a mackerel of medium size, and a few minutes longer 
when grilled in paper. Serve with Maitre d’Hétel sauce 

. 121). 

This should be sufficient for 2 or § persons. 
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MACKEREL PICKLED. 


To 2 or 3 mackerel, allow $ a pint of vinegar, water, 12 
peppercorns, 2 bay-leaves, allspice, salt and pepper. 

Clean and wash the fish and take out the roes. Place 
the mackerel in an earthenware baking-dish with the roes, 
sprinkle them well with salt and pepper, add the bay-leaves, 
allspice, peppercorns, vinegar, and about } of a pint of water, 
cover with a greased paper, and bake in a cool oven for nearly 
r hour. Let them remain in the liquor until required. 

This should be sufficient for 4 or 5 persons. 


MULLET, GREY. 


Clean 4 grey mullet and, if very large, place them in warm 
salted water ; if small, they may be put into hot water, and 
cooked gently for 15 or 20 minutes. Serve with anchovy or 
melted butter sauce. Allow 1 small mullet to each person. 


Note.—Grey mullet are seasonable at any time, but best from July 
to October. 


MULLET, RED, GRILLED A LA MAITRE D’HOTEL, 


Procure 3 or 4 fresh red mullet, wipe them with a damp 
cloth, and make three or four incisions across each fish with 
a sharp knife. Put the fish on a dish, pour over them 3 or 4 
tablespoonfuls of salad oil, season with salt and pepper, and 
let them stand thus for about r hour. Meanwhile, prepare 
some Maitre d’Hétel butter, made with I oz. of butter, chopped 
parsley, and lemon-juice. See that the gridiron is perfectly 
clean, and the fire suitable for grilling. Grease the gridiron, 
place the red mullet on it, and cook them slowly over, or in 
front of, a bright fire from 10 to 12 minutes, turning frequently. 
When done put some Maitre d’Hétel butter on a dish, place 
the fish upon this, spread a little more butter on top of each 
fish, garnish with fresh parsley, and serve hot. 

This should be sufficient for 6 or 7 persons. 

Note.—Red mullet are seasonable at any time, but best in the summer. 


MULLET, RED, IN CASES. 


With 4 small red mullet, take ? of an oz. of butter, $ an oz. 
of flour, $ a teaspoonful of anchovy essence, a small glass of 
sherry (optional), salt and cayenne. 
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Clean the fish, remove the fins and gills, but leave the 
inside, as the liver is considered the choicest part of the fish. 
Fold each mullet in oiled or buttered paper, and bake gently 
from 15 to 20 minutes. Knead the butter and flour smoothly, 
add it, together with the anchovy essence and the sherry (if 
used), to the liquor which has oozed from the fish, season to 
taste, and simmerforabout Iominutes. Serve the fish without 
the paper, and the sauce in a sauce-boat. 

This should be sufficient for 4 persons. 


MULLET, RED, WITH TARTARE SAUCE. 


Prepare and cook the fish as in the preceding recipe, but 
without the paper cases, or grill them, and serve with Tartare 
sauce (p. 123). 


MUSSELS. 


Have ready I quart of mussels, r oz. of butter, 4 an oz. of 
flour, the yolks of 2 eggs, 1 tablespoonful of vinegar, 1 tea- 
spoonful of chopped parsley, salt and pepper. 

Brush the shells thoroughly, and wash the mussels in several 
waters. Put them into an iron saucepan without water (or 
into a steamer). Sprinkle with a little salt, spread a clean 
wet cloth over them, cover, and let them cook in the steam 
until the shells open a little. Take them out of the shells, 
and strain the liquor into a basin. Carefully remove the 
little weed which is found under the black tongue. Melt the 
butter, add the flour, and cook for 3 or 4 minutes, then pour 
in the mussel liquor, and stir until it boils. Cool slightly, 
then add the yolks of the eggs, vinegar and parsley, season 
to taste, and stir by the side of the fire until the eggs thicken. 
Put in the mussels to re-heat, and serve in the sauce. 

This should be sufficient for 2 or 3 persons. 

Note.—Mussels are obtainable all the year, but are best during the 
winter. A more simple way of cooking is to plunge them into boiling 


water and boil for 2 minutes, then pour off the water and plunge into 
cold water. 


OYSTER FRITTERS. 


Take 12 large oysters, 3 oz. of flour, } of a pint of tepid 
water, I tablespoonful of salad oil or oiled butter, the whites 
of 2 eggs, salt, and frying-fat. 

Make a batter by stirring the water and salad oil gradually 
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into the flour ; when perfectly smooth add the salt, and lastly 
the stiffly-whisked whites of eggs. Beard the oysters, dip 
them in the batter, and fry them in hot fat until they acquire 
a golden-brown colour. 

This should be sufficient for 6 persons. 

Note.—Oysters are in season from September to April. 


OYSTER OMELET. 


Have ready 6 oysters, 6 eggs, 1 tablespoonful of white sauce 
or fish sauce, I tablespoonful of milk, r oz. of butter, salt 
and pepper. 

Blanch the oysters in their own liquor without allowing 
them to boil, then divide them in halves or quarters, and 
mix with them the sauce, and seasoning to taste. Beat the 
eggs well, add the milk, and salt and pepper to taste. Melt 
the butter in an omelet pan, when hot pour in the eggs, stir 
until the mixture begins to set, then place the oyster prepara- 
tion in the centre, fold the sides in, finish cooking, and serve. 

This should be sufficient for 4 to 6 persons. 


OYSTER PATTIES. 


With 24 oysters, take 1 lb. of puff-paste, 2 oz. of butter, 
I oz. of flour, the yolks of 2 eggs, about } of a pint of fish 
stock or milk, + of a gill of cream, 4 a teaspoonful of lemon- 
juice, parsley, salt and pepper. 
en the paste has had the necessary number of turns, 
roll it out to a thickness of about 4 an inch, and with a hot 
wet cutter of 24 inches diameter stamp out 8 or 9 rounds of 
paste. Brush these over with beaten egg, then make an inner 
ring to about half the depth of the paste with a cutter, I inch 
in diameter, previously dipped in hot water. Bake them in 
a hot oven for 20 or 25 minutes, then remove and take care 
of the tops, scoop out the soft inside, and keep the patties 
warm until required. Meanwhile put the oysters and their 
liquor into a saucepan, let them come to the boil, drain them, 
put the liquor aside, remove the beards, and cut each oyster 
in two. Melt the butter in a stewpan, add the flour, and 
cook for 3 or 4 minutes, add the oyster liquor with enough 
milk to make } a pint, and stir until the sauce boils. Simmer 
for about 10 minutes, add the cream, the yolks of the eggs, 
lemon-juice, and seasoning to taste; simmer again gently 
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until the yolks of the eggs thicken, then pass through a tammy- 
cloth or fine sieve. Re-heat, add the oysters, and when 
thoroughly hot, place in the puff-paste cases, put on the 
covers, garnish with parsley, and serve. 

This should be sufficient for 8 or 9 patties. 


OYSTERS A LA MARGUERITE. 


To x dozen large oysters, allow 4 a stick of celery (white 
part only), 14 oz. of butter, 1 dessertspoonful of cornflour, 
24 large picked shrimps, a little stock, 2 tablespoonfuls of 
milk, lemon-juice, seasoning, and chopped parsley. 

Beard the oysters, cut them in halves, and blanch them in 
their own liquor, which should be preserved. Wash and trim 
the celery, using only the white portions, chop it up rather 
finely, and drain well on a cloth. Melt 1 oz. of butter ina 
smal] stewpan, add the celery, and fry for about 10 minutes. 
Then add a little stock, the oysters, and their liquor, and 
season with salt and pepper. Mix the cornflour with a little 
cold milk, and incorporate this with the oysters, etc. Stir 
until it boils, adding a little more stock to moisten. Flavour 
with a few drops of lemon-juice, and add the shrimps. Put 
in the remainder of the butter, and cook very gently for 
about 5 minutes. Sprinkle with chopped parsley, and serve. 

This should be sufficient for 3 or 4 persons. 


OYSTERS A LA MARINIERE. 


Take 18 sauce oysters, $ a glass of Chablis or cider, 1 table- 
spoonful of chopped parsley, x tablespoonful of chopped 
shallots, I oz. of fresh breadcrumbs, I oz. of butter, 4 a lemon, 
salt and pepper. 

Beard the oysters, and put them with their liquor in a pie- 
dish ; pour the white wine over them, and let it stand for 
about an hour. Mix the parsley, chopped shallots, and 
breadcrumbs, and season to taste with salt and pepper. 
Range the oysters in a buttered fireproof baking-dish, pour 
over a little of the liquor and wine, and cover with the mixture 
of breadcrumbs, etc. Divide the remainder of the butter 
into small pieces, and place them on top. Bake in a fairly 
hot oven for about 15 minutes. Squeeze a little lemon-juice 
on top, and send to table in the baking-dish. 

This should be sufficient for about 5 or 6 persons. 
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OYSTERS AU NATUREL. 


There are many ways of dressing oysters, either hot or 
cold, but only one way of serving them, “ au naturel,’’ which 
is considered the most popular hors d’ceuvre. Only the best 
kinds, natives—Whitstable or Colchester oysters, should be 
served ‘“‘au naturel,” i.e. raw. All they need, after being 
opened, is to be placed on the upper shell with a little of 
the liquor; they are then ranged on a dish, garnished with 
sprigs of fresh parsley, and, if possible, surrounded with 
shaved ice. 

Some thin slices of buttered brown bread, and quarters of 
lemon are handed round at the same time; also Nepaul or 
cayenne pepper. 


OYSTERS DEVILLED. 


To x dozen oysters, allow I oz. of butter, cayenne, salt, 
lemon, brown bread and butter. 

Open the oysters carefully so as to preserve as much of 
the liquor as possible, and leave them in their shells. Sprinkle 
them lightly with salt, and more liberally with cayenne, and 
to each one add a small piece of butter. Place the oysters 
on a gridiron over a clear slow fire until thoroughly heated, 
about 4 minutes, then serve with sliced lemon and thin brown 
bread and butter. 

This should be sufficient for 3 or 4 persons. 


OYSTERS FRICASSEED. 


Have ready 18 large oysters, 24 oz. of butter, # of an oz. 
of flour, 1 gill of white stock, } of a gill of cream, the yolks 
of 3 eggs, I teaspoonful of lemon-juice, salt, nutmeg, white 
pepper, and 10 small heart-shaped slices of fried bread. 

Open the oysters, preserve the liquor, remove the beards, 
put the oysters in a stewpan with I oz. of butter and a little 
oyster liquor. Season with a pinch of salt, a grating of 
nutmeg, anda pinch of pepper. Stir over the fire for 2 minutes 
and strain. Melt the remaining 14 oz. of the butter in a 
stewpan, stir in the flour, cook slightly without browning and 
dilute with the liquor from the oysters, the remainder of the 
oyster liquor, and the stock. Stir until it boils, simmer for 
about 10 minutes, then add the cream, the yolks of the eggs, 
and the lemon-juice, and stir the mixture over the fire a few 

F.C. E 
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seconds longer to bind the yolks. Pass the sauce through a 
fine strainer or tammy-cloth, put it in a saucepan with the 
oysters, heat thoroughly, but on no account allow it to boil. 
Serve on a hot dish, garnished with crotites of fried bread 
and a few sprigs of parsley. 

This should be sufficient for 6 persons. 


OYSTERS FRIED. 


Have ready 1 dozen oysters, frying batter, 4 a teaspoonful 
of chopped parsley, + of a saltspoonful of grated lemon-rind, 
and frying-fat. 

Blanch the oysters in their own liquor, strain just before 
boiling-point is reached, drain and dry them well. Make the 
batter as directed (see Oyster Fritters), and add the parsley 
and lemon-rind. Dip each oyster separately in the batter, 
fry in hot fat until crisp and lightly browned, about 4 minutes, 
then drain well and serve. 

This should be sufficient for 3 or 4 persons. 


OYSTERS IN CASES. 


To 12 large oysters, allow 2 or 3 tablespoonfuls of White 
sauce (p. 124), 1 tablespoonful of grated Parmesan cheese, 
butter, breadcrumbs and cayenne. 

Beard the oysters, cut each one into four pieces, strain the 
liquor into the white sauce, and boil until slightly reduced. 
Let the sauce cool, then add it to the oysters, half the cheese, 
and cayenne to taste. Brush 8 or g china or paper soufflé- 
cases over with oiled butter, and fill them with the prepara- 
tion. Mix the remainder of the cheese with an equal quantity 
of breadcrumbs, cover the surface of the ragott lightly with 
this mixture, add a few drops of oiled butter, and bake for 
5 or 6 minutes in a hot oven. 

This should be sufficient for 8 or g persons. 


OYSTERS IN SHELLS. 


Take 18 oysters, 3 tablespoonfuls of Béchamel sauce (p. 117), 
r oz. of butter, 4 a lemon, cayenne, white breadcrumbs, and 
parsley for garnish. 

Open the oysters, remove the beards, strain and preserve 
the liquor. Wash g deep shells, dry them, and coat the 
insides with butter. Put a teaspoonful of B4échamel sauce 
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in each shell, also a few drops of liquor and lemon-juice, lay 
the oysters on the top, season with a little cayenne, and cover 
with sauce. Sprinkle the entire surface with breadcrumbs, 
lay a small piece of butter on the top of each, and brown them 
slightly in a hot oven. 


OYSTERS JELLIED. 


With 6 oysters (natives), take 1 gill of aspic jelly (see Eels 
Jellied, p. 35), parsley and lemon. 

Open the oysters and beard them. Put them in a plate 
or pie-dish to marinade in semi-liquid aspic well flavoured 
with oyster liquor, lemon-juice, and chopped parsley. Clean 
the lower (deep) shell of each oyster, put in 4 a teaspoonful 
of aspic jelly: upon this place a marinaded oyster, and pour 
over a little of the aspic so as to mask it nicely. Keep on 
ice until required, then dish up, garnish with lemon and 
parsley,andserve. Should be made sometime before wanted. 

This should be sufficient for 6 persons. If this is the only 
hors d‘ceuvre 3 or 4 might be allowed to each person. 


OYSTERS ON TOAST. 


Have ready 12 oysters, some cooked ham, white or brown 
bread, butter, salt, cayenne, and fried parsley. 

Toast some thin slices of either white or brown bread, and 
from them cut 12 rounds from 14 to 2 inches in diameter. 
Cover each one with a round of ham of corresponding size, 
and place on it an oyster, previously bearded. Season with 
a little salt and a tiny pinch of cayenne, add a small piece 
of butter, then bake in a hot oven for about 3 minutes. Dish 
on a folded napkin or dish-paper, garnish with fried parsley, 
and serve as a savoury. 

This should be sufficient for 12 canapés. 


OYSTERS SCALLOPED. 


To 24 oysters, allow 1 oz. of butter, r oz. of flour, fof a 
pint of white stock, 2 tablespoonfuls of cream, pepper, salt, 
and breadcrumbs. 

Remove the beards of the oysters and simmer them about 
10 minutes in the oyster liquor. Have the oysters ready in 
a small basin, strain the liquor on to them, and cover the 
basin to keep in the steam. Melt the butter in a stewpan, 


OYSTER SOUFFLE. 


Take 6 large sauce oysters, 2 small whitings, 14 oz. of flour, 
2 oz. of butter, about 4 a pint of milk. 3 a gill of cream, 4a 
teaspoonful of anchovy essence, 3 eggs and seasoning. 

Skin the whitings, remove all the meat from the bones, 
and pound it in a mortar. Melt the butter in a stewpan, 
add the flour, and cook a little without browning; moisten 
with the milk and oyster liquor, stir briskly until quite 
smooth, then add the cream. Cook a little longer, but stir 
all the while. Remove the beards from the oysters, cut the 
latter into dice, and put them into the mixture; season to 
taste with salt, pepper and nutmeg, work in the yolks of 
the eggs, the anchovy essence, and the pounded fish. Whisk 
the whites of the eggs to a stiff froth, and mingle them care- 
fully with the mixture. Three parts fill a well-buttered soufflé 
tin or Charlotte mould, steam for about 45 minutes. Remove 
from the mould, and serve with a white sauce. 

This should be sufficient for 6 persons. 


OYSTER TIT-BITS. 


Have ready 8 or 9 oysters, 8 or 9 round croiites of 2 inches 
in“diameter fried bread, bacon, anchovy paste, lemon-juice, 
butter, and Krona pepper. 

Beard the oysters, place them between two plates with 
their own liquor and a small piece of butter, and warm in 
the oven or over a saucepan of boiling water. Spread each 
croute with anchovy paste, cover with a stamped-out round 
of very thin fried bacon, and place an oyster on the top of 
each. Sprinkle with lemon-juice and Krona pepper, and 
serve as hot as possible. 

This should be sufficient for 6 or 7 persons. 
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OYSTERS (to Keep). 


Place them in a tub or other suitable vessel, cover with 
salt and water, let the oysters remain undisturbed for 12 hours, 
then drain off the water. Allow them to stand another 12 
coe without water, then repeat the process until required 

or use. 


PERCH BOILED. 


The peculiarity of the perch is the difficulty experienced in 
removing its scales. Sometimes it is boiled and the scales 
removed afterwards, but a better plan is to plunge the fish 
for 2 or 3 minutes into boiling water, and then scaleit. Before 
boiling, the fish must be washed in warm water, cleaned, and 
the gills and fins removed. Have ready boiling water to 
cover the fish, add salt to taste, and boil them gently from 
Io to 20 minutes, according to their size. Serve with Holland- 
aise or melted butter sauce. 

Four perch should be sufficient for 4 or 5 persons. 


Note.—FPerch are seasonable from May to February. Tench may be 
boiled the same way, and served with the same sauces. 


PERCH FRIED. 


Scale, clean, wash, and dry 4 perch thoroughly. Sprinkle 
with salt and pepper, dredge well with flour, brush over with 
beaten egg, and cover them with breadcrumbs. Have ready 
some hot fat, fry the fish until nicely browned, drain well, 
and serve with anchovy, shrimp, or melted butter sauce. 

Allow I medium-sized fish to each person. 


PERCH STEWED. 


To 4 perch, allow 4a pint of good stock, r tablespoonful of 
vinegar, 2 oz. of butter, r oz. of flour, 1 dessertspoonful of 
finely-chopped parsley, 1 dessertspoonful of finely-chopped 
onion, 4 a teaspoonful of anchovy essence, I bay-leaf, a 
bouquet-garni (parsley, thyme, bay-leaf), x clove, lemon-juice, 
salt and pepper. 

Scale, clean, and wash the fish, and remove the fins and 
gills. Melt half the butter in a stewpan, fry the onion with- 
out browning, then add the stock, vinegar, anchovy essence, 
bay-leaf, bouquet-garni, and clove, and simmer for about 
Io minutes. Put in the fish, and let them cook gently for 
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about 10 minutes, then lift them out carefully on to a hot 
dish, and keep them warm. Melt the remaining oz. of 
butter in a stewpan, stir in the flour, and cook for 2 or 3 
minutes, then add the liquor (strained) in which the fish was 
cooked, and stir until it boils. Add the parsley and lemon- 
juice, season to taste, and pour over the fish. 

Allow 1 medium-sized fish to each person. 


PIKE BAKED. 

Procure 1 small pike (about 4 Ib.), and take 4 oz. of veal, 
Fish farce (p. 38), 1 egg, brown breadcrumbs, and some 
butter, or fat for basting. 

Wash, clean, and scale the fish, and remove the fins and 
gills. Fill the inside with forcemeat, sew up the opening, 
brush over with beaten egg, and cover with breadcrumbs. 
Sometimes the fish is trussed in a round shape, the tail being 
fastened in the mouth by means of a skewer. Before putting 
the fish in the oven it should be well basted with hot fat or 
butter, and as this fish is naturally dry it must be frequently 
basted, and kept covered with a greased paper while cooking. 
Bake gently from 40 to 45 minutes. Serve with suitable 
sauce. 

This should be sufficient for 8 to Io persons. 

Note.—Pike is in season from September to February. 


PIKE BOILED. 


Pour boiling water over the fish until the scales look dull 
then plunge it into cold water, and remove the scales at once 
with the back of a knife. Empty the fish, remove the gills 
and fins, and wash well. Have ready a fish-kettle of warm 
water, add salt and vinegar to taste, put in the fish, and 
boil gently until the fish separates easily from the bone 
(one weighing 4 1b. would require about 25 or 30 minutes). 
Serve with Hollandaise, anchovy, or melted butter sauce. 

One medium-sized pike should be sufficient for 8 persons. 


PIKE CRIMPED AND FRIED. 


Pike for this purpose should be fairly large and quite fresh. 
Scale and clean the fish thoroughly, cut it into 4-inch slices, 
and cover these with very cold water. Let them remain 
until the flesh becomes sufficiently firm, then dry well, and 
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rub lightly with flour seasoned with salt and pepper. Brush 
over with beaten egg, coat carefully with breadcrumbs, and 
afterwards fry in hot fat until lightly browned. Drain well, 
garnish with crisply-fried parsley, and serve with piquant, 
anchovy or brown caper sauce. 

One medium-sized pike should be sufficient for 8 persons. 


PIKE STEWED. 


Have ready I small pike, slices of bacon, 4 an oz. of butter, 
4a pint of stock or water, 1 teaspoonful of lemon-juice, or a 
tablespoonful of vinegar, salt and pepper. 

Wash, clean and dry the pike, place it in a stewpan, in 
which the butter has been previously melted, and cover with 
slices of bacon. Put on a close-fitting lid, let the fish cook 
in the steam for about 15 minutes, then add the stock, and 
lemon-juice, or vinegar, and season to taste. Simmer very 
gently for about } of an hour, then serve on a hot dish with 
the gravy strained round. 

This should be sufficient for 6 persons. 


PILCHARDS. 


Pilchards are rarely found on the British shores, except at 
St. Ives, Mount’s Bay, Mevagissy, and one or two other 
places on the coast of Cornwall and Devon. The pilchard 
may be distinguished from the herring by the fin, which is 
exactly in the middle of the back, while in the herring it is 
nearer to the tail. The taste of the pilchard is similar to 
that of the herring, but it is more oily. Pilchards quickly 
lose their freshness, and therefore are not often sent uncured 
to any great distance from the places where they are caught. 
In a cured condition they are largely exported. Pilchards 
may be dressed according to the directions given for cooking 
herrings. 


PLAICE BAKED. 


Take x medium-sized plaice, 2 tablespoonfuls of white 
breadcrumbs, 1 tablespoonful of finely-chopped suet, x dessert- 
spoonful of finely-chopped parsley, } of a teaspoonful of mixed 
herbs, a pinch of nutmeg, I egg, pale browned breadcrumbs, 
a little fat or butter, milk, salt and pepper. 

Mix the white breadcrumbs, suet, parsley, herbs and nutmeg 


PLAICE FILLETS WITH WINE SAUCE. 


With 1 medium-sized plaice, take a small glass of Chablis or 
Sauterne wine, 6 mushrooms, 1 blade of mace, 2 oz. of butter, 
2 shallots, # of an oz. of flour, x gill of fish stock, the yolk of 
I egg, pepper and salt. 

Take the black skin off the fish, remove the fillets, trim 
these as neatly as possible, and cut each into 2 or 3 fillets of 
an even size. Place these in a buttered sauté-pan, season with 
pepper and salt, moisten with the wine and about a table- 
spoonful of mushroom liquor; add also the blade of mace, 
and the shallots, peeled and cut in two. Cover the fillets 
with a piece of buttered paper, and cook in a moderately 
heated oven for about 15 minutes or less, according to the 
thickness of the fish. In the meantime, prepare a white roux, 
or thickening, with the remaining butter and the flour, moisten 
with a gill of fish stock, a little hot milk, and the liquor from 
the fillets, stir the roux until it boils, and let it simmer for 10 
minutes. Cut the mushrooms into slices. Season and strain 
the sauce, add the yolk of the egg, heat up long enough to 
bind the ingredients together, then add the mushrooms. Dish 
up the fish, pour the sauce over the fillets, garnish and serve. 

This should be sufficient for 4 or 5 persons. 


PLAICE FRIED. 


Wash, dry, and fillet 1 medium-sized plaice, and cut it 
into pieces convenient for serving. Season a good tablespoon- 
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ful of flour rather highly with salt and pepper, and in it dip 
each piece of fish, then brush over with egg, previously beaten 
and mixed with a little milk or water, cover with breadcrumbs, 
and fry in hot fat until nicely browned. Garnish with fresh or 
fried parsley, and serve plain with cut lemon or with anchovy, 
shrimp, or melted butter sauce. 

This should be sufficient for 4 or 5 persons. 


PLAICE OR SOLE PAUPIETTES. 


Take 1 plaice or 2 soles, lemon-juice, pepper and salt, 4a 
shallot, 1 bay-leaf, parsley, 2 cloves, x oz. of butter, I oz. of 
flour, 4 a pint of fish stock (x gill of milk, 1 gill of water, 
1 tablespoonful of cream). 

Fillet the plaice, season the fillets with salt, pepper, and 
lemon-juice. Roll them, and put them on a greased baking- 
sheet with a greased paper over them. Put the bones into a 
stewpan with the milk and water, bay-leaf, parsley-stalks, 
cloves, and shallot, and simmer for 20 minutes. Melt the 
butter, add the flour, and cook for a few minutes, then add 
the fish stock, and stir the ingredients until they boil. Bake 
the rolled fillets for about 10 minutes or until cooked suffi- 
ciently, and season to taste. Dish them neatly on a hot 
dish, strain the sauce over, sprinkle a little chopped parsley 
on the top, and serve very hot. 

This should be sufficient for 5 or 6 persons. 


PRAWNS AND SHRIMPS as Hors d’Cuvre. 


These make an excellent hors d’ceuvre, and need no prepara- 
tion, beyond being dressed neatly overlapping each other on 
small hors d’ceuvre dishes. 

As an alternative, 4 a lemon studded with prawns, placed 
in the centre of a flat dish, and surrounded with prawns or 
pink shrimps, and garnished with parsley, makes a pretty 
dish. 


Note.—Prawns are in season at any time, but are at their best from 
April to August. 


PRAWNS CURRIED. 

Take 1 tin of prawns, } of a pint of Curry sauce (p. 119), 
well-boiled rice, and lemon-juice. 

Make the sauce as directed (tinned curry sauce may be 
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substituted, or the prawns may be obtained ready curried), 

put in the prawns, make thoroughly hot, add lemon-juice to 

taste, and serve in a border of rice, or hand the rice separately. 
This should be sufficient for 3 or 4 persons. 


PRAWNS OR SHRIMPS POTTED. 


To 1 quart of fresh prawns or sk-imps, allow } of a Ib. of 
fresh butter, cayenne, pounded mace or nutmeg, and a little 
salt. 

The fish should be perfectly fresh and as large as possible. 
Boil for about 8 minutes, then shell them and divide them 
slightly, and pound to a paste in a mortar with the butter 
and seasoning. Rub through a fine sieve, press into small 
pots, cover with clarified butter, and when cold tie down 
closely. 

This should be sufficient for 2 or 3 small pots. 


PRAWNS OR SHRIMPS (to Boil). 


Prawns should be very red and have no spawn when 
cooked ; much depends on their freshness, and the way in 
which they are cooked. Throw them into boiling water, 
salted, and keep them boiling for about 7 or 8 minutes. 
Shrimps should be done in the same way, but less time must 
be allowed, about 5 minutes being sufficient. It may easily 
be known when they are done by their changing colour. 
Care should be taken that they are not over-boiled, as they 
then become tasteless and indigestible. 


PRAWNS OR SHRIMPS (to Shell). (See Shrimps or 
Prawns [to Shell], p. 92.) 


PRAWNS (to Serve). 


In the centre of a dish place a dariole mould, or a small 
basin when a larger base is required, and cover it with a small 
napkin. Arrange the prawns around in the form of a pyramid, 
garnish with tufts of parsley, and serve. | 


ROCK SALMON. (See recipes for cooking Cod.) 


ROES ON TOAST. (See Herring Roe Croftes, p. 47; 
and Herring Roe Tit-Bits, p. 47.) 
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SALMON AU GRATIN. 


Have ready some cold cooked salmon, fish sauce or white 
sauce, brown breadcrumbs, salt and pepper. 

Separate the fish into large flakes, place them in a fireproof 
baking-tin, sprinkle them with salt and pepper, and barely 
cover with sauce. Add a thin layer of lightly-browned bread- 
crumbs, place a few small pieces of butter on the top, and 
bake in a moderately hot oven for a few minutes. Serve in 
the dish. 

Allow 1 lb. of fish to 3 or 4 persons. 


Note.—Salmon is in season from April to August, but is obtainable at 
almost any time. 


SALMON BAKED. 


Take about 2 lb. of salmon (middle), 2 small shallots (peeled 
and chopped), 1 teaspoonful of chopped parsley, salt and 
pepper, grated nutmeg, I small glass of claret (optional) and 
some Génoise or tomato sauce. 

Cut the fish into 2 or 3 even-sized slices, place these on a 
well-buttered baking-tin or sauté-pan. Season with salt, 
pepper, and a little grated nutmeg, sprinkle over the chopped 
shallots and parsley, and place the remainder of the butter 
on top of the fish. Moisten with the wine, if used, or else 
take a little dry cider, and bake for about 15 minutes, basting 
the fish frequently. When done, dish up, and pour some 
Génoise or tomato sauce over the slices of salmon. The 
essence left in the pan in which the fish was baked must be 
utilized for flavouring the sauce. 

This should be sufficient for 8 persons. 


SALMON BOILED. 


Scale and clean the fish, and put it into the fish-kettle with 
sufficient boiling water just to cover it, adding salt to taste. 
The boiling water is necessary to preserve the colour of the 
fish. Simmer gently until the fish can be easily separated 
from the bone, thus ensuring its being thoroughly cooked, 
otherwise it will be unwholesome, but on the other hand, if 
over-cooked, it will be dry and insipid. Drain well, dish on 
a folded napkin, garnish with cut lemon and parsley, and 
serve with lobster, shrimp, or other suitable sauce, and a dish 
of thinly-sliced cucumber. 
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SALMON BOILED. (Another Method.) 


For the court-bouillon (or highly-seasoned fish stock), 
allow to each quart of water x dessertspoonful of salt, 1 small 
turnip, r small onion, 4 leek, 1 strip of celery, 6 peppercorns, 
a bouquet-garni (parsley, thyme, bay-leaf). 

Put into the fish-kettle just enough water to cover the 
salmon, and when boiling add the prepared vegetables, and 
cook gently for about 30 minutes. In the meantime, wash, 
clean, and scale the fish, and tie it loosely in a piece of muslin. 
Remove any scum there may be on the court-bouillon, then 
put in the fish and boil gently until sufficiently cooked (the 
time required depends more on the thickness of the fish than 
the weight ; allow 10 minutes for each lb. when cooking a 
thick piece, and 7 minutes for the tail end), then drain well, 
dish on a folded napkin, garnish with parsley, and serve with 
sliced cucumber, and Hollandaise, or other suitable sauce. 

Allow from 4 to 6 oz. of fish per head. 

To CHoosE SALMON.—To be good, the belly should be firm and thick, 
and this may readily be ascertained by feeling it with the thumb and 
finger. The circumstance of this fish having red gills, though given as a 


standing rule in most cookery books as a sign of its goodness, is not at 
all to be relied on, for this appearance can be produced artificially. 


SALMON COLLARED. 


Have ready 1 small salmon, vinegar, mace, cayenne, pepper- 
corns, allspice, bay-leaves, cloves, salt and pepper. 

Cut off the head and tail, wash and scale the fish, and cut 
it in two lengthwise. Only one half is required for a roll, 
therefore either 2 rolls must be made, or the other half dressed 
in another way. Mix together 4 a teaspoonful of salt, } of a 
teaspoonful of pepper, a good pinch each of mace and cayenne. 
Remove the bones and skin from the fish, spread it flat on 
the table, and rub the inside well with the seasoning. Roll 
up the fish, and bind it firmly with string. Have ready a 
stewpan, just large enough to hold the fish, containing boiling 
water and vinegar, in the proportion of } of a pint of vinegar 
to I pint of water, and add 12 peppercorns, } a teaspoonful 
of allspice, 2 cloves, 2 bay-leaves, and salt to taste. Put in 
the fish, and simmer gently for about 1 hour. When done, 
place in a deep earthenware vessel, and when the liquor is 
sa pour it over the salmon, and let it remain until required 
or use. 
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SALMON CRIMPED. 


Salmon should be crimped as soon as possible after being 
caught. Deep gashes about 2 inches apart should be made 
on both sides of the fish, which should at once be plunged 
into cold water and allowed to remain for 2 hours, changing 
the water three times at least. 


SALMON CURED OR SALTED. 


Split the fish in halves, remove the bone, dry well with a 
soft cloth, and sprinkle liberally with salt. Let it remain 
thus for 24 hours, then drain and dry thoroughly, and divide 
the fish into pieces to pack conveniently in a large jar. Add 
I oz. of saltpetre to 12 oz. of salt, rub the mixture well into 
the fish, and pack closely in a jar with salt between the layers. 
If the salt, when dissolved, does not cover the fish, make a 
little strong brine, and add it, when quite cold, to the jar. 


SALMON CURRY. 


Take 14 Ib. of cooked salmon, I oz. of butter, 1 dessert- 
spoonful of curry powder, 1 dessertspoonful of flour, 1 sour 
apple (or a corresponding amount of rhubarb or green goose- 
berries) coarsely chopped, I small onion sliced, 1 teaspoonful 
of lemon-juice, 4 a teaspoonful of anchovy essence, 4 a pint 
of fish stock, or water and a little salt. 

Melt the butter, fry the onion without browning, then add 
the curry powder and flour, and fry slowly for about 20 
minutes. Add the fish stock or water, apple, onion, and salt 
to taste, simmer gently for about 4 an hour, then strain, 
replace in the stewpan, and add the anchovy essence, lemon- 
juice, and seasoning, if necessary. Have the fish ready freed 
from skin and bones, and separated into large flakes, put it 
into the prepared curry sauce, make thoroughly hot, and 
serve with well-boiled rice. 

This should be sufficient for 5 or 6 persons. 


SALMON CUTLETS EN PAPILLOTES. 


Cut the slices of salmon 1 inch thick, and season them with 
pepper and salt. Butter some sheets of white paper, enclose 
each slice of fish separately, and secure the ends, of the paper 
case by twisting tightly, grill gently over a clear fire, from 
Io to 15 minutes, and serve with anchovy or caper sauce. 
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SALMON DARIOLES A LA MOSCOVIENNE. 


With about 1 lb. of cooked salmon, take 6 large oysters, 1 
large truffle, 1 hard-boiled egg, 4 an oz. of anchovy paste, 
a teaspoonful of tarragon vinegar, } of a gill of cream, about 
4 a pint of aspic jelly (see Eels Jellied, p. 35), 4 filleted 
anchovies, a few slices of cucumber, red chillies, a pinch of 
cayenne, grated nutmeg, salt and pepper. 

Flake the salmon, line 6 to 8 small dariole, bouchée, or 
timbale moulds with a thin layer of aspic jelly, decorate with 
a few thin slices of truffles, some nice flakes of salmon, and a 
few strips of red chillies. Set the garnish well with a little 
aspic, and put it aside to cool. Pound the remainder of the 
fish in a mortar together with 6 cooked oysters, the hard- 
boiled egg, and the anchovy paste; season with a pinch of 
cayenne pepper, Salt, anda little gratednutmeg. Rubthrough 
a fine sieve, add the tarragon vinegar, the cream, and about 
I gill of aspic jelly, mix the ingredients well together, and then 
fill the moulds. Put the anchovy fillets and a few slices of 
truffles between the farce, or stuffing, in filling. If the 
mixture does not quite fill the moulds, supply the deficiency 
with aspic jelly, and stand the moulds on ice or in a very 
cool place until required. For serving, immerse the moulds 
in tepid water, turn out the contents quickly, and place them 
on a round dish, garnish round the sides with chopped aspic 
and a few fancifully-cut slices of cucumber. 

This should be sufficient for 6 persons. 


SALMON FILLETS FRIED IN BATTER. 


To 14 1b. of salmon, allow r teaspoonful of finely-chopped 
parsley, 4 a teaspoonful of finely-chopped shallot or onion, 
4 a teaspoonful of powdered mixed herbs, flour, frying-batter 
(four and water), frying-oil, salt and pepper. 

Divide the salmon into slices about 2 inches square and 
rather more than 4 an inch in thickness, and roll them in 
flour seasoned with a little salt and pepper. Make the batter, 
add to it the onion, parsley, herbs, and a good seasoning of 
pepper, and dip in the pieces of fish. If available, fry them 
in a deep pan of oil; if not, heat a good layer of oil in a 
sauté-pan or a good-sized frying-pan, and cook the fish until 
well browned on both sides. Serve cold. 

This should be sufficient for 4 or 5 persons. 
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SALMON FRIED (Jewish Recipe). 


With 2 slices of salmon about 1} inches thick, take 1 egg, 
flour, salad oil, salt and pepper. 

Wash the fish in cold water, dry it well on a cloth, sprinkle 
both sides of each slice with salt, let them remain for 4 an 
hour, then fold them in a clean cloth and press gently to 
remove all moisture. Season 1 good tablespoonful of flour 
with salt and pepper, coat the fish completely, and dip it 
into beaten egg. During this process heat some salad oil in 
a sauté- or frying-pan and then put in the fish, and fry it 
until well browned. Drain thoroughly, and serve cold. 

This should be sufficient for 4 persons. 


SALMON GRILLED. 


Take 2 or 3 slices of salmon (middle cut), about 2 table- 
spoonfuls of olive-oil or oiled butter, 1 tablespoonful (about 
I oz.) maitre d’hétel butter (see Sole Fillets, a la Colbert), 
parsley, salt and pepper. 

Wipe the fish with a damp cloth, then brush over both 
sides of each slice with oil or oiled butter. Season to taste 
with salt and pepper, and place the slices on a well-greased 
gridiron. Cook, i.e. grill, the fish thus prepared in front or 
over a bright fire, or if gas is used cook it under the salamander 
or gas-grill. Allow from 6 to 8 minutes for each side to cook, 
according to the thickness of the slices of fish. When done, 
dish up the fish on a flat oval dish, spread over each with a 
little maitre d’hétel, or parsley butter. Garnish with sprigs 
of parsley, and if liked with quarters of lemon. Serve hot. 

This should be sufficient for 4 or 6 persons. 


SALMON JELLIED. 


With about 1 Ib. of cooked salmon or I tin of salmon, take 
1 pint of clear stock, I oz. of gelatine, and 2 whites of eggs. 

Dissolve the gelatine in the stock and season to taste. Cook 
the whites of eggs in a dariole mould or small cup until firm, 
and when cold cut into thin slices and stamp out into fancy 
shapes. Drain the oil from the salmon, and remove all skin 
and bones. Cover the bottom of a mould with jelly, let it 
set, and then decorate with white of egg. Set the garnish 
with a little jelly, add a layer of salmon, cover with jelly 
and put aside until set. Repeat until the mould is full. 
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Keep on ice or cool until wanted, then turn out, and serve. 


Note.—A tablespoonful of Sherry or Marsala can, if liked, be added 
to the jelly to give it additional flavour. 


SALMON KEDGEREE. 

To 1 tin of salmon (about } a Ib.), allow 4 oz. of well-boiled 
rice, I oz. of butter, finely-chopped parsley, grated nutmeg, 
salt and pepper. 

Divide the fish into rather large flakes. Heat the butter 
in a stewpan, put in the rice, make it thoroughly hot, season 
to taste, and add the fish. Stir very gently over the fire for 
3 or 4 minutes, and serve piled on a hot dish. I or 2 hard- 
boiled eggs coarsely chopped are sometimes added. 

This should be sufficient for 4 or 5 persons. 


SALMON MAYONNAISE. 


Have ready some cold boiled salmon, lettuce, cucumber, 
beetroot, gherkins, capers, boned anchovies, hard-boiled eggs, 
Mayonnaise sauce (p. 121). 

A mayonnaise of salmon may consist of a large centre-cut, 
a thick slice, or the remains of cold salmon cut into pieces 
convenient for serving. In all cases the skin and bone must 
be removed, and the fish completely masked with thick 
Mayonnaise sauce, the stiffening properties of which are 
greatly increased by the addition of a little liquid, but nearly 
cold, aspic jelly (see Eels Jellied, p. 35). When procurable, 
a little endive should be mixed with the lettuce, for although 
the somewhat bitter flavour of this salad plant is disliked by 
many people, its delicate feathery leaves greatly improve the 
appearance of any dish of which it forms a part. Many other 
garnishings, in addition to those enumerated above, may be 
used, the leaves of the tarragon and chervil plants, and 
fancifully-cut thin slices of truffle, being particularly effective 
when used to decorate the surface of Mayonnaise sauce (see 
Lobster Mayonnaise, p. 56). 


SALMON PICKLED. 

With the remains of cold salmon, take 4 an oz. of whole 
pepper, 4 an oz. of whole allspice, 1 teaspoonful of salt, 2 bay- 
leaves and equal quantities of vinegar and the liquor in which 
the fish was boiled. 


SALMON POTTED 8r 


After the fish comes from table, and the bones have been 
removed, lay it in a clean deep dish. Boil the liquor and 
vinegar with the other ingredients for about 10 minutes, let 
them stand to get cold, then pour them over the salmon, 
and in about 12 hours it will be ready for use. 


SALMON PIE. 


To 1 Ib. of cold salmon, allow 2 tablespoonfuls of mashed 
potatoes, 2 tablespoonfuls of white breadcrumbs, 2 table- 
spoonfuls of oiled butter, 1 egg, + of a pint of milk (about), 
red panurette (grated rusks), or browned breadcrumbs, butter, 
salt and pepper. 

Free the fish from skin and bone, and chop it coarsely. 
Put it into a basin with the potato, white breadcrumbs, and 
oiled butter, season rather highly with salt and pepper, and 
stir in the egg and as much milk as is needed to form the 
whole into a stiff batter. Have ready a well-greased white 
china baking-dish or a pie-dish, turn in the fish preparation, 
sprinkle the surface with red panurette or brown breadcrumbs, 
and add a few very small bits of butter. Bake in a moderate 
oven for about 1r hour, or until the mixture is set. Serve 
hot, or re-heat at the time of serving. 

This should be sufficient for 5 or 6 persons. 


SALMON POTTED. 


Take some cold salmon, clarified butter, anchovy essence, 
powdered mace, cayenne, salt and pepper. 

Free the fish from skin and bone, then pound it thoroughly 
inamortar. Add by degrees the seasoning, and the anchovy 
essence and clarified butter a few drops at a time, until the 
right consistency and flavour is obtained, then rub the ingre- 
dients through a fine sieve, press into small pots, and cover 
with a good layer of clarified butter. 


SALMON SCALLOPED. 


Have ready 1 tin of salmon, breadcrumbs, White sauce 
(p. 124), butter, grated cheese, salt and pepper. 

Divide the salmon into rather large flakes. Butter as 
many scallop shells as are required rather thickly with butter, 
and sprinkle them lightly with breadcrumbs. Nearly fill them 
with salmon, add 1 or 2 tablespoonfuls of sauce, and cover the 
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surface with breadcrumbs. Sprinkle lightly with cheese, season 

with salt and pepper, then add 2 or 3 small pieces of butter. 

Bake in a moderate oven until nicely browned, and serve. 
Allow 1 scallop to each person. 


SALMON, SMOKED, DEVILLED. 


Take about 4 a lb. of smoked salmon, 3 to 4 slices of toasted 
bread, 1 oz. of fresh butter, curry butter (butter, beaten up 
with a little curry-powder, lemon-juice and salt), cayenne, 
salt and pepper. 

Trim the slices of toast and cut each into three even-sized 
pieces, and butter one side of each, next sprinkle with salt, 
pepper and cayenne, then cover them with thin slices of smoked 
salmon, and add a layer of devilled butter. Place them ina 
hot oven for a few minutes. Dish up neatly, garnish with 
sprigs of parsley and serve nice and hot. 

This should be sufficient for 5 or 6 persons. 


SALMON SMOKED OR KIPPERED. 


Scale the salmon, split it down the back, remove the head 
and all the backbone except 3 inches at the tail. Clean and 
dry the inside thoroughly, then rub well with common salt 
and Jamaica pepper, mixed together in equal quantities, and 
let it remain thus for 24 hours. Drain well, rub the fish two 
or three times with a mixture composed of 1 Ib. of salt, 3 oz. 
of coarse sugar and 1 oz. of saltpetre, let it stand for 2 days, 
and then rub it again with the mixture. Now stretch the 
fish on sticks, hang it by the tail, exposed to the rays of the 
sun or the heat of the fire, for 3 or 4 days, and afterwards 
suspend it in the smoke of a wood or turf fire until dry—usually 
from 15 to 20 days. Sometimes salt and Jamaica pepper 
alone are used, but the process is exactly the same. The 
peculiar flavour possessed by some varieties is due to juniper 
bushes being used as fuel instead of wood or turf. 


SALMON SMOKED (to Cook). 


Cut the smoked salmon into small thin slices, brush them 
over with salad oil, and enclose them in oiled papers. Grill 
the slices over a slow, clear fire for 7 or 8 minutes, turning 
them two or three times during the process. Serve with 
oiled butter, White or any fish sauce that may be liked. 
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SALMON SPICED. 


To 2 or 3 lb. of cooked salmon, allow 1 pint of the liquor 
in which it was boiled, # of a pint of good malt vinegar, 
xr oz. of fresh butter, 2 bay-leaves, 12 white peppercorns, 
12 allspice, 4 cloves, a blade of mace, and about 3 a tea- 
spoonful of salt. 

The cold remains of boiled salmon may be utilized for this 
dish. As soon as it leaves the table, remove as many bones 
as possible, and trim and press it into a compact shape. 
Meanwhile the marinade should have been prepared by sim- 
mering together for xr hour the above-named quantities of 
liquor, vinegar and spice. When cold, strain it over the 
fish, which, if not completely immersed, should be turned 
once during the 12 hours that must elapse before the salmon 
is ready for use. Mayonnaise sauce or a good salad dressing 
should accompany this. 

Allow x Ib. of fish for 4 persons. 


SALMON STEAKS. 


These may be enclosed in an oiled or buttered paper, and 
either grilled or fried in hot butter in a sauté-pan. Or they 
may be coated with egg and breadcrumbs and fried in hot 
fat. Serve with thinly sliced cucumber and Hollandaise or 
other suitable sauce. 


SALMON TIMBALES. 


To 6 oz. of coldsalmon, allow 2 oz. of breadcrumbs, $ an oz. 
of butter (oiled), r large egg or 2 small ones, r tablespoonful 
of cream or milk, $a teaspoonful of lemon-juice, mace, cayenne, 
parsley, and } of a pint of Hollandaise sauce (p. 120). 

Divide the fish into small flakes, add the butter, cream and 
yolk of egg gradually, working the fish meanwhile with a 
fork. Season to taste with salt and cayenne, add the lemon- 
juice and a pinch of mace, and lastly the stiff-whisked white 
ofegg. Haveready 6 well-buttered timbale or dariole moulds, 
fill them with the preparation, place them in a sauté-pan, 
surround to half their depth with boiling water, and cook on 
the stove or in the oven for about 30 minutes, or until the 
mixture is set. Then unmould, coat with the Hollandaise 
Sauce, garnish with parsley and serve. 

This should be sufficient for 5 or 6 persons. 
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SALT FISH AND PARSNIPS. 


Procure 2 lb. of salt cod and 12 young parsnips, and prepare 
some Egg sauce (p. 119). 

Wash the fish, and soak it in cold water for 12 hours, or 
longer if very salt, changing the water every 3 or 4 hours. 
Cover the fish with cold water, and bring slowly to simmering- 
point, then draw to the side of the stove and cook very gently 
for about 20 minutes, or until the fish leaves the bones. 
Meanwhile prepare the sauce according to the directions 
given. Boil the parsnips; if smal] cut them lengthwise into 
two, or if large into four pieces. Drain the fish well, then 
place it on a hot dish, pour the sauce over, and garnish with 
the parsnips. 

This should be sufficient for 4 or 5 persons. 


SALT FISH WITH CREAM SAUCE. 


With about 3 Ib. of salt cod-fish of average size, allow 1 
pint of water, 1 pint of milk, 14 oz. of flour, 14 oz. of butter 
and pepper. 

Divide the fish into very small fillets, put them into a 
stewpan with the water and milk, and simmer for about 4 an 
hour. Knead the flour and butter to a smooth paste, put 
it into the saucepan in very small pieces, and simmer for 
about 10 minutes, or until the liaison (or thickening) of butter 
and flour becomes smoothly mixed with the liquid. Add 
pepper to taste, and serve. 

This should be sufficient for 6 or 8 persons. 


SARDINE CROUSTADES. 


Take 2 large or 3 small sardines, 1 tablespoonful of White 
sauce or Tomato sauce (see p.124), 1 teaspoonful of grated 
Parmesan cheese, a few drops of lemon-juice, cayenne pepper, 
stale bread, clarified butter or fat, and some watercress. 

Cut slicesof stale bread from $ to # of an inch in thickness, 
stamp out 8 or g rounds or oval shapes about 2 inches in 
diameter, and with a smaller cutter make an inner circle or 
oval 4 of an inch from the outer edge of the croustade. Fry 
them in hot clarified butter or fat until lightly browned, then 
with the point of a small sharp knife lift out the inner ring, 
remove all moist crumb, place them in a moderate oven to 
become crisp and dry, and cool before using. Meanwhile 
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skin and bone the sardines, divide them into fine }-inch 
strips, put them with the sauce into a small stewpan, and, 
when using white sauce, add also a few drops of anchovy 
essence. Season to taste with salt and cayenne, add a few 
drops of lemon-juice, and when thoroughly hot stir in the 
cheese. Fill the croustades, garnish with watercress seasoned 
with oil and vinegar, and serve as a savoury. 
This should be sufficient for 7 or 8 persons. 


SARDINE ECLAIRS. (See Anchovy Eclairs, p. 18.) 


SARDINE PASTIES. 


Procure 1 tin of sardines, short-crust or rough puff-paste, or 
puff-paste trimmings, and I egg. 

Skin the sardines, take away the backbone, and replace the 
two halves. Roll out the paste as thinly as possible, cut it 
into strips about 4 in. by 2 in., and in each strip enclose a 
sardine, leaving the ends open. Brush over with beaten egg, 
bake in a quick oven for about 15 minutes and serve hot. 

Allow 1 pastie to each person, when served as a savoury. 


SARDINE PATTIES. 


To 2 large or 3 small sardines, allow 1 tablespoonful of White 
sauce (p. 124), 1 teaspoonful of grated Parmesan cheese, a 
few drops of lemon-juice, a few drops of anchovy essence, 
cayenne, puff-paste, and fried parsley. 

Prepare 8 patty-cases I$ inches in diameter (see Oyster 
Patties, p. 63); when baked, remove and put aside the lids, 
scoop out the soft inside, and keep the cases hot until required. 
Skin and bone the sardines, and divide them into fine 43-inch 
strips. Put the sauce and sardines into a small stewpan ; 
when hot, add the anchovy essence, lemon-juice and cayenne 
to taste, and stir in the cheese. Fill the cases with the pre- 
paration, put on the lids, garnish with crisply-fried parsley, 
and serve. 

This should be sufficient for 6 or 7 persons. 


SARDINES DEVILLED. 


Take 8 or 10 sardines, 8 or ro fried finger-shaped croites, 
I oz. of butter, 1 finely-chopped shallot, lemon-juice, cayenne, 
Krona pepper, and salt. 
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Skin the sardines, split them down the back, remove the 
bone, and replace the two halves. Sprinkle them with lemon- 
juice, shallot, cayenne, and salt, cover and let them remain 
for 4 an hour, during which time they must be turned once, 
and again sprinkled with lemon-juice, etc. Heat the butter 
in a sauté-pan, drain and dry the sardines, rub them over 
lightly with flour, and fry them until nicely browned. Mean- 
while fry the crotites in clarified butter or fat, lay on each a 
sardine, sprinkle with lemon-juice and Krona pepper, and 
serve as hot as possible. 

This should be sufficient for 6 or 8 persons as a savoury. 


SARDINES FRIED. 

With 4 or 5 sardines, take 4 a teaspoonful of finely-chopped 
parsley, 1 finely-chopped shallot, I teaspoonful of lemon-juice, 
cayenne, Krona pepper, frying-fat, and frying-batter (flour 
and water mixed together). 

Skin, bone and divide the sardines in halves, sprinkle over 
them the lemon-juice, parsley and shallot, cover with a plate, 
and let them remain for rhour. Make the batter as directed, 
dip in the sardines, fry them in hot fat until nicely browned, 
then drain well. Arrange in a pyramidal] form on a hot dish, 
sprinkle with Krona pepper, and serve. 

This should be sufficient for 6 or 8 persons. 


SARDINES GRILLED. (See Sardines, Devilled.) 


Prepare the sardines as directed, but instead of frying them, 
grill them over, or in front of, a clear fire. 


SARDINES POTTED. 


From each sardine remove the skin and backbone. Pound 
to a paste, adding butter as required, and season highly with 
cayenne. Pass through a hair sieve, press into small pots, 
and cover with clarified butter. 


SARDINES SMOKED. 


Smoked sardines, also Royans and Kieler Sprotten, are of 
excellent flavour. This is caused by the process of smoking 
prior to being put in olive-oil, which gives the fish a distinctive 
flavour. They may be served plain or treated in the same 
way as ordinary sardines, for which recipes are given. 
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SARDINES WITH CAPERS. 


Take 4 or 5 sardines, I level dessertspoonful of finely-chopped 
capers, 2 tablespoonfuls of liquid meat glaze, grated Parmesan 
cheese, buttered toast or fried finger-shaped crottons, and 
cayenne. 

Skin and bone the sardines, and divide them in halves. 
Prepare the crotites or cut the toast into fingers, place 4 a 
sardine on each, add a few grains of cayenne, sprinkle liberally 
with cheese, cover with a buttered paper, and make thoroughly 
hot in the oven. Heat the glaze, add to it the capers, pour 
it over the sardines, and serve hot as a savoury. 

This should be sufficient for 6 or 8 persons. 


SARDINES WITH MAITRE D’HOTEL SAUCE. 


To 4 or 5 sardines allow 2 tablespoonfuls of thick White 
sauce (p. 124), 1 teaspoonful of finely-chopped parsley, 1 
teaspoonful of lemon-juice, toast, butter, and Krona pepper. 

Skin and bone the sardines, and divide them in halves. 
Cut the toast into fingers, butter them well, place 4 a sardine 
on each, season with Krona pepper, cover with a buttered 
paper, and make thoroughly hot in the oven. Meanwhile, 
add the parsley and lemon-juice to the hot white sauce, 
season to taste, and when ready to serve pour it over the 
sardines and toast. 

This should be sufficient for 6 or 8 persons as a savoury. 


SARDINES WITH TOMATOES. 


With 8 small or 4 large sardines, take 8 finger-shaped crottes 
of fried bread or buttered toast, 2 tomatoes, I teaspoonful of 
cornflour, 1 teaspoonful of grated Parmesan cheese, pepper 
and salt. 

Skin the sardines, remove the bones, and divide them in 
halves if large. Squeeze as much juice as possible from the 
tomatoes, and rub the pulp through a fine sieve. Put it into 
a small stewpan; when hot add the cornflour, previously 
blended with a little tomato-juice, and stir until it thickens. 
Season with salt and pepper, stir in the cheese, and spread 
each crotite lightly with the preparation. Lay the sardines 
on the top, cover with a thin layer of the tomato mixture, 
place in the oven until thoroughly hot, then serve as a savoury. 

This should be sufficient for 6 or 8 persons. 
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SCALLOPS AND MUSHROOMS. 


Have ready 6 scallops, 6 large flat mushrooms, 1 oz. of 
butter, 1 or 2 tablespoonfuls of white sauce, milk, salt and 
pepper. : 

Remove the scallops from their shells, and wash well in 
cold water. Put them into a stewpan with just sufficient 
milk to cover, add a little salt and pepper and simmer gently 
for about 50 minutes. Drain well, chop the yellow and white 
parts separately, moisten with a little white sauce, and season 
to taste. While the scallops are cooking remove the stalks 
of the mushrooms, peel them and fry them in hot butter. 
Place an equal portion of the white part of the scallops 
on each mushroom, pile the yellow part on the top, make 
thoroughly hot in the oven, and serve. 

This should be sufficient for 4 or 5 persons. 

Note.—Scallops are in season from October to April. 


SCALLOPS FRIED. 


To 18 scallops, allow 1 egg, $ an oz. of butter, 2 oz. of flour, 
1 gill of milk, salt, pepper and cayenne. 

Drain the scallops on a cloth. Sift the flour into a basin, 
add a pinch of salt. Melt the butter, beat up the egg, stir 
both into the flour, add the milk, and work until quite smooth. 
If too thick, a little more melted butter or milk may be added. 
Let the batter stand for an hour, then stir in a dessertspoonful 
of chopped parsley. Season the scallops with a little salt, a 
good pinch of white pepper, and a small pinch of cayenne. 
Dip them into the batter, drop them one by one into hot 
fat, fry to a golden-brown, from 5 to 6 minutes, drain on a 
cloth, pile up on a hot dish, garnish with fried parsley, and 
serve with lobster or Tomato sauce (p. 124). 

This should be sufficient for about 8 or g persons. 


SCALLOPS IN SHELLS. 


With 14 dozen scallops, take a cupful of breadcrumbs, r oz. 
of butter, 1 gill of white sauce, cayenne, and salt, a little 
chopped parsley, and a squeeze of lemon. 

Trim the scallops by cutting off the beards and black parts, 
cleanse 6 shells, butter them, and strew in a few breadcrumbs. 
Put 3 scallops in each, season them with the cayenne and 
chopped parsley, and a drop or two of lemon-juice. Put a 
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little pepper and salt with the breadcrumbs, cover the scallops 

with white sauce, sprinkle with breadcrumbs, place little 

pieces of butter on the top, and bake for about 20 minutes. 
This should be sufficient for 6 persons. 


SCALLOPS IN WHITE SAUCE. 


Take 18 scallops, milk, butter, 1 small onion, 1 clove, 4a 
bay-leaf, salt, and some White sauce (p. 124). 

Wash the scallops, or escallops, as these shell-fish are often 
called; the washing being absolutely necessary, as they are 
always more or less gritty. Put the scallops in a stewpan, 
with sufficient milk and water to cover them, add a small 
onion, peeled and stuck with a clove, also 4 a bay-leaf and a 
pinch of salt, and boil for about 15 minutes. Take up, drain, 
and finish cooking in white sauce, an extra piece of fresh 
butter or a tablespoonful of cream being added at the finish. 
For the seasoning, a tiny pinch of cayenne and a grate of 
nutmeg is recommended. 

This should be sufficient for 8 or 9 persons. 


SCALLOPS SCALLOPED. 


Have ready 12 scallops, 1 teaspoonful of finely-chopped 
parsley, breadcrumbs, White sauce (p. 124), butter, salt and 
pepper. 

Wash and drain the scallops, chop them finely, and mix 
with them an equal quantity of breadcrumbs and sufficient 
white sauce to bind. Season to taste with salt and pepper, 
and add the parsley. Wash and dry the deeper shells, butter 
them thickly, and sprinkle lightly with breadcrumbs. Fill the 
shells with the preparation, cover the surface lightly with 
breadcrumbs, and add 2 or 3 bits of butter. Bake in a 
moderate oven until well browned, and serve in the shells. 

This should be sufficient for 5 or 6 shells. 


SCALLOPS STEWED. 


Procure 12 scallops, 1 oz. of butter, x oz. of flour, lemon- 
Juice or vinegar, salt and pepper. 

Open the shells like an oyster, remove the scallops, and trim 
away the beard and black parts. Wash well in two or three 
waters, then cover them with warm water, and boil gently 
from 50 to 60minutes. Meanwhile knead the flour and butter 
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well together, mix in a little salt and pepper, separate into 
small pieces, and add them to the contents of the stewpan 
20 minutes before serving. When ready, place the scallops 
on a hot dish, season the sauce to taste, add the lemon-juice 
Or vinegar, and pour over the fish. 

This should be sufficient for 4 persons. 


SEA-BREAM BAKED. 


Thoroughly wash the bream, but do not remove the scales, 
and wipe away all moisture with a dry cloth. Season it 
inside and out with salt and pepper, and lay it in a well- 
greased baking-dish. Place 2 oz. of butter or sweet dripping 
divided into small pieces, upon the fish, and bake for rather 
more than 30 minutes. It will be found a great improvement 
to stuff the fish with some kind of forcemeat before baking, 
but it will then take a little longer to cook. 

Note.—This fish may be grilled over a nice clear fire, and served with 


a good brown gravy or white sauce, or it may be stewed in wine. 
Bream is seasonable in summer, but may bejprocured all the year round. 


Mr. YARRELL’S REcrpz.—‘* When thoroughly cleansed the fish should 
be wiped dry, but none of the scales should be taken off. In this state 
it should be broiled, turning it often, and if the skin cracks, flour it a 
little to keep the outer case entire. When on table, the whole skin 
and scales turn off without difficulty, and the muscle beneath saturated 
in its own natural juices which the outside covering has retained, will 
be of good flavour.” 


SHAD BAKED. 


Take 1 shad, 2 or 3 slices of bacon, and 3 or 4 oz. of Fish 
forcemeat, Veal (p. 38). 

Wash, clean, scale, and dry the fish. Make the forcemeat 
as directed, put it inside the fish, and sew up the opening. 
Place the fish in a baking-dish or tin, lay the slices of bacon 
on the top of it, and bake gently from # to r hour. Serve 
with a suitable fish sauce, or a sauce-boat of good beef gravy. 

This should be sufficient for 5 or 6 persons. 

Note.—Shad is seasonable from June to August. 


SHAD BOILED A LA HOLLANDAISE. 


Clean the fish, but do not scale it, boil in salt and water, 
and serve garnished with fresh parsley and cut lemon. Send 
a boat of Hollandaise sauce (p. 120) to table with the fish. 


SHAD—SHRIMPS QI 


SHAD FRIED. 


Wash and scale 1 medium-sized shad, separate it from the 
backbone, and divide into neat fillets. Add a little salt and 
pepper to 1 tablespoonful of flour, dip the fillets in the mixture, 
and afterwards coat the fillets carefully with egg and bread- 
crumbs. Have ready a deep pan of hot fat, fry the fish until 
lightly browned, about 10 minutes, then drain well. Garnish 
with crisply-fried parsley, and the roe, previously fried. 
Serve with anchovy, tomato or piquant sauce separately in a 
sauce-boat. 

This should be sufficient for 4 or 5 persons. 


SHAD GRILLED. 


One shad, oil, pepper and salt. 

Scale, empty and wash the fish carefully, and make two or 
three incisions across the back. Season it with pepper and 
salt, and let it remain in oil for 30 minutes. Grill it on both 
sides over a clear fire, and serve with Caper sauce (p. 118). 
The fish is much liked by the French. 


SHAD’S ROE SALAD. 


Take 3 cooked shads’ roes, shredded lettuce, endive, beet- 
root, Mayonnaise sauce (p. 121), oil, vinegar, salt and pepper. 

Slice the roes thinly, season liberally with salt and pepper, 
sprinkle with vinegar, and moisten well with oil. Let them 
remain for 2 hours, then place them on a bed of lettuce, coat 
lightly with mayonnaise, and decorate with tufts of endive 
and sliced beetroot. 

This should be sufficient for 6 or 7 persons. 


SHRIMP SALAD. 


Take x pint of picked shrimps, 2 or 3 tablespoonfuls of 
Mayonnaise sauce (p. 121), sliced cucumber, and shredded 
lettuce. Stir the sauce into the shrimps, pile the mixture in a 
salad-bowl, garnish with cucumber and lettuce, then serve. 

This should be sufficient for 5 or 6 persons. 


SHRIMP TOAST. 


Have ready } of a pint of picked shrimps, anchovy paste, 
$ an oz. of butter, 1 egg, 1 tablespoonful of milk, salt, cayenne, 
and 8 crottes of buttered toast. 
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Melt the butter in a stewpan, put in the shrimps, and when 
hot add the eggs and milk previously beaten together, salt 
and cayenne to taste, and stir by the side of the fire until 
the mixture thickens. Meanwhile spread the toast lightly 
with anchovy paste, and now add the shrimp preparation, 
and serve as hot as possible. 

This should be sufficient for 6 or 7 persons as a savoury. 


SHRIMPS AND PRAWNS (to Boil). (See Prawns and 
Shrimps [to Boil], p. 74.) 


SHRIMPS AND PRAWNS (to Shell). 


There is a slight difference in the shape of shrimps and 
prawns, the tail of the former being rounded at the bend, like 
that of a lobster, but the tail of the prawn presents a sort of 
knee or angle. To shell a shrimp, take the head between the 
right thumb and forefinger, and with the left forefinger and 
thumb-nail raise on each side the shell of the tail, pinch the 
tail, and the shell will at once separate. To shell prawns, 
take the head between the right-hand thumb and second 
finger, take the tip of the tail between the left thumb and 
forefinger ; with the nail of the right forefinger raise the shell 
at the knee or angle, pinch the tail, and the shell will come 
apart, leaving the prawn attached to the head. 


SHRIMPS CURRIED. 


With } of a pint of shelled shrimps, take 1 oz. of butter, 
I finely-chopped shallot, 4 a gill of cream, 4 a gill of stock, 
1 teaspoonful of curry powder, and 4 a teaspoonful of lemon- 
Juice. 

Cut the shrimps across in halves. Fry the shallot slightly 
in butter, add the curry powder, and cook it for 3 minutes, 
then pour in the stock and stir until it boils. Let it simmer 
very gently for about 35 minutes, put in the shrimps, 
cream, lemon-juice, and add the necessary seasoning. Make 
thoroughly hot, and serve in china ramakin-cases. 

This should be sufficient for 5 or 6 persons. 


SHRIMPS POTTED. 


To x pint of shelled shrimps, allow 4 oz. of butter, r blade 
of pounded mace, cayenne, and, if liked, a little nutmeg. 
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Have ready 1 pint of picked shrimps, put them, with the 
other ingredients, into a stewpan, let them heat gradually in 
the butter, but do not let it boil. Pour into small pots, and, 
when cold, cover with melted butter, to exclude the air. 


SKATE BOILED. 


Clean and skin the skate, put it into a fish-kettle containing 
sufficient salted warm water just to cover it, and simmer 
gently for about 30 minutes, or until the fish separates readily 
from the bone. Drain well, dish on a folded napkin, and 
serve with shrimp, lobster or caper sauce. 

Note.—Skate is in season from August to April. 


To CHoosze SKATE.—This fish should be chosen for its firmness, 
breadth and thickness, and should have a creamy appearance. 


SKATE FRIED (SMALL). 


Cleanse some small skate, lay them in a dish with sufficient 
vinegar to cover them, add salt and pepper to taste, 1 sliced 
onion, a smal] bunch of parsley, and the juice of 4 a lemon, 
and let the fish remain in this pickle for 14 hours. Drain 
them well, flour them or cover them with egg and breadcrumbs, 
and fry in hot fat until nicely browned, about Io minutes. 
They may be served either with or without sauce. Skate is 
not good if dressed too fresh, unless it is crimped, and it 
should, therefore, be kept for a day. 


SKATE WITH BROWN BUTTER. 


Proceed as directed for Skate Boiled, and serve on a hot 
dish without the napkin. Meanwhile heat an oz. of fresh 
butter until it becomes nut-brown in colour, then add a 
teaspoonful of vinegar and a little chopped parsley. Pour 
this hot over the fish, garnish with sprigs of parsley and serve. 


SKATE WITH CAPER SAUCE. 


Have ready 2 or 3 slices of skate, } of a pint of vinegar, 1 
tablespoonful of salt, 4 a teaspoonful of pepper, I sliced onion, 
a small bunch of parsley, 2 bay-leaves, 2 or 3 sprigs of thyme, 
sufficient warm water to cover the fish, and Caper sauce 

. 118). 

Pant at the above ingredients except the sauce into a fish- 
kettle with just sufficient water to cover the fish, and simmer 
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the skate in them until tender. When it is done, skin the 
skate neatly, and pour over it some of the liquor in which it 
has cooked. Drain well, put it on a hot dish, pour over it 
a little caper sauce, and send the remainder to table in a sauce- 
boat. 

This should be sufficient for 4 persons. 


Note.—Skate may also be served with onion sauce, or parsley and 
butter. 


SMELTS TO BAKE. 


Wash and dry 12 smelts thoroughly in a cloth, and arrange 
them nicely in a flat baking-dish. Cover them with fine 
breadcrumbs, and place over them little pieces of butter. 
Season and bake for about 15 minutes. Just before serving, 
add a squeeze of lemon-juice, and garnish with fried parsley 
and cut lemon. 

This should be sufficient for 4 persons. 

Note,—Smelts are seasonable from October to May. 

To CHOOSE SMELTS.—When good, this fish is of a fine silvery appear- 
ance, and when alive the back is of a dark-brown shade, which, after 
death, fades toa light fawn. Smelts should have a refreshing fragrance, 
resembling that of a cucumber. 


SMELTS TO FRY. 


Twelve smelts, egg and breadcrumbs, a little flour, boiling 
fat or oil. 

Smelts should be very fresh, and not washed more than is 
necessary to cleanse them. Dry them in a cloth, flour lightly, 
dip them in egg, cover with very fine breadcrumbs, and put 
them into boiling fat or oil. Fry a nice pale brown (about 
5 minutes), then drain the smelts before the fire on a piece 
of paper, and serve with plain melted butter. This fish is 
often used as a garnish. 


SMELTS TO POT. 


Have ready some fresh smelts, butter, mace, pepper and salt. 

Wash the fish carefully, draw out the insides, and sprinkle 
the seasoning over them. Put them into a baking-tin with 
pieces of butter, and bake for 20 minutes. Allow the smelts 
to get nearly cold, then place them on a clean cloth to drain, 
and put into pots. Clarify the butter in which they were 
baked, adding more if necessary, and pour it over the fish. 
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SMOKED HADDOCK CROUTES. 


Have ready 2 tablespoonfuls of finely-chopped cooked 
haddock, 4 an oz. of butter, 4 an oz. of flour, } of a pint of 
milk, anchovy essence, $ a teaspoonful of finely-chopped 
parsley, Krona pepper, cayenne, and 8 round crotites (2 
inches in diameter) of fried bread. 

Heat the butter in a smal] stewpan, stir in the flour, pour 
in the milk, and boil well. Add the fish, anchovy essence, 
Krona pepper, and cayenne to taste, and stir until thoroughly 
hot. Pile lightly on the croiites, garnish with parsley and 
Krona pepper, and serve as hot as possible. 

This should be sufficient for 6 or 7 persons. 


SMOKED HADDOCK FILLETED. 


Procure I medium-sized smoked haddock or 4 a large one 
(preferably the latter), and take 2 oz. of butter, 1 teaspoonful 
of finely-chopped parsley, pepper, and a little lJemon-juice. 

Cook the haddock for 10 minutes in the oven in a tin con- 
taining a little water, remove the skin and bones, and divide 
the fish into fillets of a convenient size for serving. Have 
the butter ready melted in a baking-dish, put in the fish and 
the parsley, season with pepper, baste well with butter and 
cook for about Io minutes in the oven, repeating the basting 
at short intervals. Place the fish carefully on a hot dish, 
add a little lemon-juice to the sauce, pour over, and serve. 

This should be sufficient for 3 or 4 persons. 


Note.—For other methods of utilizing smoked haddock, see Haddock 
Dried. 


SOLE A L’EPICURIENNE. 


Have ready I medium-sized sole, ? of a pint of good Brown 
sauce (p. 118), x tablespoonful of sherry, r tomato, 12 button 
mushrooms, I egg, and breadcrumbs. 

Wash and skin the sole, and cut it across into 4 or 5 pieces. 
Brush each piece over with egg, coat with breadcrumbs, and 
fry in hot fat. Have ready the brown sauce in a stewpan, 
put in the pieces of fish, tomato and mushrooms, cover 
closely, and cook very gently for about 20 minutes. Remove 
the fish carefully, and arrange it on a hot dish in the form of 
a whole sole. Add the sherry to the sauce, season to taste, 
strain over the fish, garnish with the mushrooms, and serve. 

This should be sufficient for 3 or 4 persons. 
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SOLE A LA MAITRE D’HOTEL. 


Sole 4 Ja Maitre d’H6tel is dressed and served in precisely 
the same way as Sole with Cream Sauce (p. ror), with the 
addition of a dessertspoonful of finely-chopped parsley, and a 
teaspoonful of lemon-juice, both of which must be stirred into 
the sauce just before serving. 


Note.—Sole is in season at any time. 
To CuoosE SoLEs.—The fish should be both thick and firm. If the 
skin is removed with difficulty and the flesh looks grey, it is good. 


SOLE A LA PORTUGAISE. 


With1 medium-sized sole, take 1 oz. of butter, 2 or 3 tomatoes 
sliced, I onion sliced, 1 finely-chopped shallot, 1 teaspoonful 
of finely-chopped parsley, $ a teaspoonful of anchovy essence, 
brown breadcrumbs, grated Parmesan cheese, salt and pepper. 

Skin the sole and make an incision down the centre as for 
filleting, and raise the flesh from the bone on each side as far 
as possible. Mix the butter, onion, parsley, and anchovy 
essence well together, and put the mixture inside the sole. 
Arrange the slices of onion and tomato alternately, and over- 
Japping each other on the top of the fish; or if less onion is 
preferred, surround each slice of tomato by a single ring of 
onion. Mix together a dessertspoonful of grated Parmesan 
cheese, and a dessertspoonful of brown breadcrumbs, and 
sprinkle these over the fish. Place small pieces of butter on 
the top, cover with a greased paper, and bake for about 20 
minutes in a moderate oven. Serve with tomato or brown 
sauce. 

This should be sufficient for 2 or 3 persons. 


SOLE AU GRATIN. 


In France there is but one way of doing Sole au Gratin, 
but in England there are several ways. There is, however, 
no better method than the French; and a sole cooked ‘‘ au 
gratin’’ after the French manner is an exceedingly tasty 
dish, and once introduced will be preferred to all others. 

Take 1 large sole, skin both sides, cut off the head and fins, 
and make several incisions with a knife across one side of 
the fish. Place, cut side upwards, on a well-buttered silver- 
plated “‘ gratin dish,’ season with pepper and salt, add half 
a small glass of white wine, a few drops of lemon-juice, a 


CARVING No. 1: DRESSING A CRAB 





1. Lay the crab on its back, insert fingers between the shell and fish, and using the 
thumbs as levers push body away from shell. 2. Break off the claws, remove 
poisonous “ fingers,’’ cut away sides of the ‘‘ back ’’ shell, and dress the crab in this 
part, without disturbing the contents. The “ fingers’’ usually adhere to belly of the 
crab. When cutting away the sides of the shell, run the point of the knife along the 
joint line. The lower part of the picture shows one side cut away, 


CARVING No. 2: DRESSING A LOBSTER 





1. Insert the knife at the centre of the back, and cut through towards the t 
2. Turn the lobster round and cut through towards the nose. If this end is cut first 1 
shell invariably breaks. 3. Remove the brains. These are usually grecnish, and are fou 
on either side. ‘Then crack the claws and arrange on a dish.: | Garnish with parslc 
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little mushroom liquor, and some chopped parsley. Place a 
row of sliced preserved mushrooms down the centre of the 
fish, and cover with a rich Italian sauce (p. 120). Sprinkle 
with brown breadcrumbs, put a few tiny bits of butter here 
and there on top of the fish, and bake in a moderate oven 
from 20 to 30 minutes, according to size. Place the dish as it 
leaves the oven on another (larger) dish, and send to table. 
This should be sufficient for 2 or 3 persons. 


SOLE BAKED WITH SHRIMPS. 


Take 1 medium-sized sole, + of a pint of picked shrimps, 1 
dessertspoonful of white breadcrumbs, 1 teaspoonful of 
anchovy essence, I egg, a little white sauce or milk, cayenne, 
salt, brown breadcrumbs, and a little butter. 

Remove the skin, make an incision down the centre as 
for filleting, and raise as far as possible the flesh on each side. 
Chop the shrimps coarsely, add the breadcrumbs, cayenne, 
salt (if necessary), anchovy essence, half the egg, and suffi- 
cient white sauce or milk to moisten the whole. Press the 
mixture lightly inside the fish, and instead of drawing the 
two sides together, fill the gap between them with the force- 
meat, and flatten the surface of it to the level of the fish. 
Brush over with the remainder of the egg, cover lightly with 
nice pale-brown breadcrumbs, and bake for about 20 to 25 
minutes in a moderate oven. 

This should be sufficient for 2 or 3 persons. 


SOLE BOILED. 


Wash and clean 1 large sole, but do not skin it, and cut 
off the fins. Have ready a fish-kettle with sufficient warm 
water to cover the fish, add salt to taste, put in the sole, 
and cook gently from Io to 12 minutes after the water boils, 
according to its size. Drain well, dish on a folded napkin, 
garnish with parsley and cut lemon, and serve with shrimp, 
lobster, or plain melted butter sauce. 

This should be sufficient for 4 persons. 


7 
SOLE FILLETS A LA COLBERT. 


With 2 rather small soles, take r oz. of butter, 1 teaspoonful 
of finely-chopped parsley, 1 teaspoonful of lemon-juice, cayenne 
pepper and salt, browned breadcrumbs. 

F.C. G 
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Mix the butter, parsley, lemon-juice and cayenne together 
on a plate, smooth the mixture into a pat, and set it aside 
to become firm. Wash, skin and fillet the sole, sprinkle each 
fillet with salt, pepper and lemon-juice, and roll up, making 
the outer side of the sole the inside of the roll; the outside 
skin contracts under the influence of heat, and keeps the rolls 
in shape. Place on a buttered tin, cover with a greased 
paper, and bake for about 15 minutes. When done, roll 
quickly in the browned breadcrumbs, place a small round 
pat of the Maitre d’Hétel butter on the top of each, and pour 
round anchovy or some other sauce. 

This should be sufficient for 5 or 6 persons. 


SOLE FILLETS A L’HORLY. 


Procure 1 fairly large sole. For the marinade, or brine, 
take 1 tablespoonful of lemon-juice (or the same quantity of 
mixed tarragon and chilli vinegar), 1 tablespoonful of salad 
oil, a teaspoonful each of finely-chopped parsley and onion 
or shallots, salt and pepper. For the batter: 2 oz. of flour, 
4a gill of tepid water, 1 tablespoonful of salad oil or melted 
butter, the white of 1 egg, salt. 

Wash, skin and fillet the sole, and divide each fillet length- 
wise and across into two. Place the fillets in a deep dish 
with the marinade, and let them soak for I hour, then drain 
well. Have ready the batter, made by mixing the flour and 
salt smoothly with the water and oil, and lastly adding the 
stifly-whisked white of egg. Dip the fillets of. fish in the 
batter, take them out on the point of a skewer, drop them 
carefully into a deep pan of hot fat, and fry until golden- 
brown. Dish on a folded table-napkin or fish-paper, and 
garnish with fried parsley. 

This should be sufficient for about 5 or 6 persons. 


SOLE FILLETS A LA NORMANDE. 


Have ready 2 soles, white wine, I finely-chopped shallot, 
butter, cooked oysters, mussels, mushrooms, Normandy sauce 
(p. 122). 

Clean, skin, and trim the soles, remove the fillets, fold 
them in two, and place them in a buttered sauté-pan, season 
with pepper and salt, moisten with 1 gill of white wine, 
sprinkle with a finely-chopped shallot, place a few pieces of 
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butter here and there, and cook in the oven for about ro 
minutes. Have ready a garniture of prepared oysters, 
mussels, button mushrooms, and crotites or fleurons (little 
half-moon shapes of puff-paste). Put the fillets on a dish, 
arrange the garnish neatly, and sauce over with the Normandy 
sauce in which the garniture was cooked. Garnish the sides 
with crotites of bread made from rasped French dinner rolls 
(buttered slices browned in the oven) or with fleurons. Serve 
the remaining sauce separately in a sauce-boat. 
This should be sufficient for 7 or 8 persons. 


Note.—If smelts are in season, this dish should be garnished with a 
few dried smelts in addition to the other garniture. 


SOLE FILLETS A LA POLONAISE. 


To 2 or 3 soles, allow 1 small glass of white wine, I to 2 
truffles, Fish forcemeat, Whiting (p. 38), 12 prawns or 
crayfish, 8 new mushrooms, 6 stoned olives, and a little 
Tomato sauce (p. 124). 

Skin and fillet the soles, flatten them a little, fold and trim 
neatly, and put them in a buttered sauté-pan. Season with 
pepper and salt, add the white wine, cover with buttered 
paper, and cook in the oven for about Io minutes. Have 
ready a buttered border mould, decorate the sides with a few 
fancifully-cut slices of truffles, fill up with “ whiting force- 
meat,” then poach in a bain-marie, and turn out on a hot 
dish. Dress the fillets on top of the border in a circular row, 
and place a prawn or crayfish tail on top of each fillet. Fill 
the centre with a salpicon of truffles, mushrooms, olives, and 
crayfish tails. Sauce over carefully with a well-prepared 
tomato sauce, and serve. 


SOLE FILLETS BAKED WITH FORCEMEAT. 


To 1r medium-sized sole, allow 2 tablespoonfuls of bread- 
crumbs, 1 tablespoonful of finely-chopped suet, 1 desserts 
spoonful of finely-chopped parsley, } of a teaspoonful of mixed 
herbs, 1 egg, salt and pepper, butter and pale-brown crumbs. 

Wash, skin, and fillet the sole. Mix the above ingredients 
together with as much of the egg as is necessary to moisten 
the whole. Spread a thin layer of forcemeat on each fillet, 
and fold in two. Arrange the fillets in a fireproof baking- 
dish, and fill up the spaces between them with the rest of 
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the forcemeat. Sprinkle lightly with pale-brown bread- 
crumbs, add a few small pieces of butter, and bake for about 
30 minutes in a moderate oven. Serve in the dish in which 
they are cooked. 

This should be sufficient for 3 or 4 persons. 


SOLE FRIED. 


Wash and skin I or 2 medium-sized soles, cut off the fins, 
and dry well. Add a liberal seasoning of salt and pepper 
to a teaspoonful of flour, rub it well into the soles, then 
brush over with egg, and cover with fine breadcrumbs. Lift 
the fish carefully on to the wire drainer, lower it into the 
hot oil or fat, and fry until it acquires a pale golden-brown 
colour. Soles may also be fried, though less easily, and 
sometimes less satisfactorily, in a large frying-pan. The 
oval form is preferable for the purpose ; and in frying, care 
should be taken first to cook the side of the sole intended 
to be served uppermost, otherwise breadcrumbs that have 
become detached from the side first fried may adhere to the 
side next cooked, and spoil its appearance. Drain well on 
kitchen paper, and serve garnished with fried parsley. 

This should be sufficient for 2 or 3 persons. 


SOLE PAUPIETTES A LA CARDINAL. 


Take 2 large or 3 small soles, chopped truffles, light Fish 
forcemeat (p. 38), 1 small glass of Chablis (optional), } of 
a pint of fish stock, 1 gill of Cardinal sauce (p. 118), 3 a tea- 
spoonful of Krona seasoning, lobster, spawn, salt and pepper. 

Skin and fillet the soles, flatten each fillet, trim, and season 
them with salt and pepper. Spread the cut side with a light 
fish forcemeat, sprinkle over some chopped truffles, and roll 
up the fillets in the form of olives. Place them, folded side 
downwards, in a buttered earthenware casserole, moisten 
with a glass of Chablis wine, if used, and the fish stock. 
Sprinkle with 4 a teaspoonful of Krona seasoning, cover with 
buttered paper, and cook in a hot oven for about 15 minutes. 
Pour off some of the liquor, and add to it the Cardinal sauce, 
highly-coloured with lobster spawn, and reduce a little. 
Strain this over the fillets. Place a slice of truffle on each 
fillet of sole. Re-heat, and send to table in the casserole. 

This should be sufficient for 8 or 10 persons. 
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SOLE PAUPIETTES A LA RICHELIEU. 


To 2 large soles, allow 1 whiting, 3 oz. of breadcrumbs, 3 oz. 
of butter, the yolks of 4 eggs, 2 oz. of lobster meat, 1 oz. of 
lobster butter, 2 tablespoonfuls of cream, 1 finely-chopped 
shallot, x gill of white wine, xr dessertspoonful of chopped 
parsley, lemon-juice, pepper and salt, 8 small crodtes of fried 
bread, 8 mushroom heads, I truffle, 4 an oz. of flour, and $a 
pint of white stock. 

Skin the soles, remove the fillets, flatten them a little. Put 
the bones in a stewpan with 3 a pint of water and the stock, 
reduce to half the quantity, and strain. Skin and bone the 
whiting, pound in a mortar till smooth. Mboisten the bread- 
crumbs with the cream, add these to the pounded fish with 
the shallot and lobster meat, pound and mix thoroughly. 
Now add 13 oz. of butter and yolks of 3 eggs, season with 
pepper and salt, mix in a teaspoonful of chopped parsley and 
rub through a sieve. Spread one side of each fillet with the 
forcemeat, roll up, trim a little, and wrap each fillet in a 
piece of buttered paper. Place them closely in a buttered 
sauté-pan, sprinkle with a few drops of lemon-juice, cook for 
5 minutes in the oven, then add the wine, baste well, and 
cook for another 19 minutes, or longer if required. Spread 
one side of each crotite with the remaining forcemeat, and 
bake for a few minutes. Take up the fillets, remove the 
paper, place upright on the croiites, put a mushroom head 
on each, and keep hot. In the meantime, knead 1 oz. of 
butter with the flour, stir over the fire for a few minutes, 
add the liquor of the fillets and the reduced stock, stir until 
it boils, and simmer for 15 minutes. Bind with the yolk of 
egg, strain, work in the lobster butter, and season to taste. 
Dish up the paupiettes, sauce over, sprinkle with chopped 
parsley, place a star of truffle in the centre of each, and serve. 

This should be sufficient for 8 persons. 


SOLE WITH CREAM SAUCE. 


With r medium-sized sole, take x pint of milk (or milk 
and fish stock), 2 oz. of butter, 14 oz. of flour, a blade of 
mace, a small piece of onion, lemon-juice, salt and pepper. 

Wash, skin, and fillet the sole, and divide each fillet length- 
wise into two. Tie each strip loosely into a knot, or fold 
the ends over each other; place on a greased tin, season 
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with salt and pepper, sprinkle with lemon-juice, cover with 
a greased paper, and bake from 10 to 15 minutes in a moderate 
oven. To make the stock, simmer the bones of the fish, the 
onion and mace in the milk for about 15 minutes, then strain 
and season to taste. Melt the butter in a stewpan, add the 
flour, cook for 3 or 4 minutes, then pour in the milk, and 
stir until it boils. Let the sauce simmer 10 minutes at least ; 
then arrange the fish nicely on a hot dish, either in a circle 
or forming two rows, and strain the sauce over, taking care 
to coat the fish evenly. Decorate with a little chopped 
parsley or lobster coral. 
This should be sufficient for about 4 or 5 persons. 


SOLE WITH FINE HERBS. 


To i medium-sized sole, allow I oz. of butter, + of a pint 
of good stock, 2 finely-chopped shallots, 1 tablespoonful of 
finely-chopped parsley, 4 a teaspoonful each of anchovy and 
Harvey sauce, salt and pepper. 

Melt the butter in a sauté-pan, add the rest of the ingre- 
dients, except the anchovy and Harvey sauce, and warm 
gradually. Wash and skin the sole, put it into the pan as 
soon as the contents are hot, cover closely, and cook in a 
moderate oven for 4 an hour. Just before serving add the 
anchovy and Harvey sauce ; then place the sole on a hot dish, 
and strain the sauce over. 

This should be sufficient for 2 or 3 persons. 


SOLE WITH MUSHROOMS. 


Have ready 2 medium-sized soles, 4 a pint of Mushroom 
sauce (p. 122), milk, salt and pepper. 

Skin and trim the soles, place them in an earthenware 
baking-dish, sufficiently large to allow the fish to lie flat, but 
one above the other if more convenient. Sprinkle them 
liberally with salt and pepper, barely cover with milk, and 
put over all a greased paper, to keep in the steam. Cook 
in a moderate oven for 10 or 15 minutes, then drain well, 
and place the soles on a hot dish. Make the sauce as directed, 
but before adding the mushrooms, boil well to reduce, in 
order that some or all of the liquor from the dish may be 
mixed with it, otherwise the sauce would be too thin. Season 
the sauce to taste, pour it over the fish, and serve. 

This should be sufficient for 3 or 4 persons. 
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SOLES (to Fillet). 


Soles for filleting should be large, as the flesh can be more 
easily separated from the bones, and there is less waste. To 
skin any fish, it must be kept wet. 

With flat fish begin at the tail, cut the skin across, but do 
not cut into the flesh, and loosen the skin along the fins on 
both sides with a skewer or finger. Then tear off the skin 
with the left hand, keeping the thumb of the right hand well 
pressed over the backbone to prevent the removal of the 
flesh with the skin. Use a sharp knife for filleting ; keep it 
pressed to the bone, raise the flesh carefully, remove the 
fillets, and divide them into pieces suitable for serving. 
Fillets of a small sole are not divided; they are rolled, tied, 
or folded according to requirements. 


SOUSED FISH. 


Take some cold boiled fish (or other fish left over), fish 
stock, vinegar, a few leaves of fennel, bay-leaf, 2 cloves, I 
dozen peppercorns, 2 slices of lemon, and salt. 

Place the neatest pieces of fish in a deep dish. Boil up 
the fish stock with an equal quantity of vinegar, and the 
herbs, lemon, and seasoning. Pour over the fish, turn from 
time to time so that the seasoning gets saturated. 


SOUSED SALMON. 


Place the piece of boiled salmon that is to be soused or 
pickled in a deep dish; boil enough vinegar to cover the fish, 
add 2 small bay-leaves, 4 cloves, 6 long peppercorns, Io 
juniper berries, a lump of sugar, and a little salt. Pour the 
boiling vinegar over the fish, and serve when cold, whole or 
shredded, made up with mayonnaise or vinaigrette. 


SPRAT PASTE. 


To make sprat paste, which is similar to anchovy paste, 
bake the sprats with a little butter in an earthenware dish, 
remove the heads, tails, backbone and skin, pound the fish 
well in a mortar, and rub through a fine sieve. Season well 
with salt, cayenne and pepper, add a good pinch of ground 
mace, and anchovy essence to taste. Press into small pots, 
and cover with clarified butter. 

Note.—Sprats are in season from November to April. 
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Sprats should be cooked very fresh. Their conditj 
be ascertained by their eyes, which should be bight. Wan 
them dry; fasten them in rows by a skewer run through the 
eyes; dredge with flour, and grill them on a gridiron over 
a nice clear fire for 3 or 4 minutes. The gridiron should be 
rubbed with suet. Serve very hot, with cut lemons and 
brown bread and butter. 

Allow 1 lb. of sprats for 3 persons. 


To CuoosE SpratTs.—Choose those with a silvery appearance, bright- 
ness being a sign of freshness. 


SPRATS DRIED. 


Dried sprats should be put into a basin, and boiling water 
poured over them; they may then be skinned and served, 
and this will be found a much better way than boiling them. 
They can also be grilled. 


SPRATS FRIED. 


To about 3 dozen sprats, allow2 tablespoonfuls of flour, 
4 an oz. of cooking-fat, salt and pepper. 

Clean and wipe the sprats, mix the flour with the salt and 
pepper to season. Dip the sprats in this and fry them ina 
pan containing the hot fat. Cook for about 10 minutes. 
Serve as quickly as possible on a hot dish. 

This should be sufficient for 4 or 5 persons. 


SPRATS FRIED IN BATTER. 


With 1 Ib. of sprats, take 1 teaspoonful of finely-chopped 
parsley, + of a teaspoonful of finely-chopped shallot or onion, 
+ of a teaspoonful of powdered mixed herbs, } of a teaspoonful 
of grated lemon-rind, frying-batter (see Sole Fillets 4 1’Horly, 
p. 98), salad oil or clarified fat, parsley, salt and pepper. 

Wipe or wash the fish, and if liked, cut off the heads and 
tails, but do not open them. Make the batter as directed, 
add to it the parsley, shallot, herbs, Jemon-rind, and a good 
seasoning of pepper, dip in the sprats, taking care to coat 
them completely, and fry them in hot oil or fat in a frying- 
pan until nicely browned. Drain well, and serve garnished 
with fried parsley. 

This should be sufficient for 3 or 4 persons. 
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SPRATS (to Preserve). 


To 4 a peck of sprats, allow 1 Ib. of salt, 2 oz. of bay salt, 
2 oz. of saltpetre, I oz. of sal-prunella and a little cochineal. 

Pound all the ingredients, except the sprats, in a mortar, 
then put the sprats in a pan in layers with the seasoning, 
press them tightly down, and cover close. They will be ready 
for use in 5 or 6 months. 


STURGEON BAKED. 


Procure 2 lb. of sturgeon and take salt and pepper to taste, 
X small bunch of herbs, the juice of 4 a lemon, } of a Ib. of 
butter and 4 a pint of white wine. 

Cleanse the fish thoroughly, skin it, and remove the inside. 
Have ready a large baking-dish, lay the fish in it, sprinkle 
over the seasoning and herbs very finely minced, and moisten 
it with the lemon-juice and wine. Place the butter in small 
pieces over the whole of the fish, put it in the oven, and baste 
frequently ; brown it nicely, and serve with its own gravy. 

This should be sufficient for 5 or 6 persons. 

Note.—Sturgeon is seasonable from April to September. 


STURGEON BAKED OR ROAST. 


Wash and skin the tail-end of a sturgeon, split it down the 
inner side, carefully remove the backbone, and fill the cavity 
with Fish forcemeat, Veal (p. 38). Replace the fish in its 
original form, and tie a buttered paper over the cut side. 
Have ready some hot butter or fat in a baking-dish or tin, 
put in the fish, baste well, and bake from 1 to 1} hours ina 
moderate oven, basting frequently. Serve with good brown 
gravy or a suitable fish sauce. 

This should be sufficient for about 4 persons. 


Note.—Sturgeon may be plainly boiled, and served with Hollandaise 
sauce. The fish is very firm, and requires long boiling. 


STURGEON CUTLETS. 


Take 14 lb. of sturgeon, $ a teaspoonful of finely-chopped 
parsley, + of a teaspoonful of finely-grated lemon-rind, egg 
and breadcrumbs, salt and pepper, fat for frying, and piquant 
or Tomato sauce (p. 124). 

Cut the fish into thin slices, flatten them with a cutlet-bat 
or heavy knife, and trim them into shape. Add the parsley 
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and lemon-rind to the breadcrumbs, and season with salt 


ana 
“pepper. Brush over with beaten ege co 
with the seasoned breadcrumbs, and i i ee an 
ro minutes, until lightly browned on both sides. Drain free 
from fat, and serve with the sauce poured round. 
This should be sufficient for 6 or 8 persons. 


STURGEON RAGOOT. 


Have ready 2 Ib. of sturgeon, white stock, 1 glass of sherry 
(optional), 1 tablespoonful of capers, 1} oz. of butter or fat, 
vinegar, flour, r lemon, salt and pepper. 

Wash and dry the fish thoroughly, and cut it into slices, 
from } to 1 inch in thickness. Cover these with vinegar, let 
them soak for 5 or 6 minutes, then drain and dry them, and 
coat them lightly with flour seasoned with salt and pepper. 
Melt the butter or fat, fry the fish on both sides until lightly 
browned, and drain them free from fat. Place the fish ina 
stewpan, add the wine (if used), and as much stock as will 
barely cover them, and a seasoning of salt and pepper. Cover 
closely, stew gently for about r hour, then remove to a hot 
dish, strain the gravy, and return it to the stewpan. Season 
the gravy to taste, add the capers and a little lemon-juice or 
vinegar, make it thoroughly hot, and pour it over the fish. 
Garnish with sliced lemon, and serve. 

This should be sufficient for 6 or 8 persons. 


TENCH BAKED. 


Take 1 tench, 3 oz. of butter or fat, 2 shallots finely-chopped, 
2 lemons, 4 a pint of White sauce (p. 124), 1 tablespoonful of 
coarsely-chopped gherkin, salt and pepper. 

Scale and clean the fish thoroughly, remove the gills, which 
are always muddy, then sprinkle the fish liberally with lemon- 
juice, and put it asideforrhour. Melt the butter in a baking- 
dish, put in the fish, and baste it well, sprinkle with salt and 
pepper, and add the shallots. Cover the fish with a greased 
paper, and bake gently from 25 to 35 minutes, according to 
size. Make the sauce as directed, add the gherkin and a 
tablespoonful of lemon-juice, and season to taste. Serve the 
fish with the sauce poured over. 

This should be sufficient for 2 or 3 persons. 

Note.—Tench is seasonable from November to March. 
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TENCH MARINADED AND GRILLED. 


To 2 or 3 small tench, allow I small onion finely chopped, 
2 shallots finely chopped, x dessertspoonful of parsley finely 
chopped, } of a teaspoonful of powdered mixed herbs, 2 or 3 
tablespoonfuls of salad oil, salt and pepper, Piquant sauce. 

Wash and clean the fish thoroughly, remove the gills, and 
completely cover the fish with boiling water. Let them 
remain for 5 minutes, then dry and scale them carefully. 
Place them in a deep dish, add a good seasoning of salt and 
pepper, and the onion, shallot, parsley, herbs and salad oil. 
Allow the tench to lie for 2 hours, meanwhile basting frequently 
with the marinade, and then drain well. Have ready some 
pieces of well-oiled foolscap of suitable size, enclose each fish 
separately, and grill it over a clear fire for Io or 15 minutes, 
according to size. When done, remove the papers and serve 
the fish with the piquant sauce poured over. 

Allow 1 small fish for each person. 


TROUT BAKED. 


Have ready 2 trout, Fish forcemeat, Veal (p. 38), 3 oz. of 
butter, I oz. of flour, 1 dessertspoonful of capers, 1 teaspoonful 
of lemon-juice, 4 a teaspoonful of anchovy essence, pepper 
and salt. 

Clean, scale, empty, and dry the fish. Make the forcemeat 
as directed, put it inside the trout, and sew up the openings. 
Place the fish in a baking-tin or dish with 2 oz. of butter, 
and bake in a moderate oven for about 3 an hour, basting 
frequently. Fry the flour and the rest of the butter together, 
and when the fish is ready remove it to a hot dish, and strain 
the liquor in the baking-dish on to the flour and butter. Stir 
until it boils and becomes smooth, then add the capers, lemon- 
juice, anchovy essence, and season to taste. Simmer for 2 
or 3 minutes, then pour over the fish, and serve. 

This should be sufficient for 5 or 6 persons. 


Note.—Trout is in season from February to September, but is in the 
best condition in August. 


TROUT BOILED. 


With 2 medium-sized trout, take 4 of a pint of Melted Butter 
(p. 122), x tablespoonful of coarsely-chopped gherkin, salt 
and pepper to taste. 
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Empty and wash the trout, barely cover them with hot, 
but not quite boiling, salted water, and simmer gently from 
ro to 12 minutes, according to size. Have the sauce ready, 
add the gherkin, season to taste, pour over the fish, and serve. 

This should be sufficient for 3 or 4 persons. 


TROUT FILLETS FRIED. 


Take 2 medium-sized trout, r level tablespoonful of flour, 
4 a teaspoonful of salt, 4 a saltspoonful of pepper, egg and 
breadcrumbs, frying-fat, lemon and parsley for garnish, 
Anchovy, Shrimp or Tomato sauce (see pp. 117 and 124). 

Wash, clean and thoroughly dry the fish, split them down 
the back, andremovethe bone. Mix the flour, salt and pepper 
together, cover each piece of fish lightly with the mixture, 
and afterwards brush it over with egg and coat carefully 
with breadcrumbs. Have ready a deep pan of fat, and fry 
the fish for 5 or 6 minutes until lightly browned and crisp. 
Drain well, garnish with sliced lemon and parsley, and serve 
the sauce separately. 

This should be sufficient for 3 or 4 persons. 


TROUT STEWED. 


Procure 2 good-sized trout, and take } an onion thinly 
sliced, a little parsley, 2 cloves, 1 blade of mace, 2 bay-leaves, 
a little thyme, salt and pepper to taste, I pint of fish stock, 
I glass of claret (optional), 1 oz. each of butter and flour. 

Wash the fish very clean, and wipe it quite dry. Lay it 
in a stewpan, with all the ingredients except the butter and 
flour, and simmer gently for 4 an hour. While the fish is 
cooking, melt the butter in a stewpan, stir in the flour, and 
cook for 4 or 5 minutes. When ready, place the fish on a 
hot dish, strain the liquor over the flour and butter, and stir 
until it boils and becomes smooth. Season to taste, pour 
over the fish, and serve. 

This should be sufficient for 5 or 6 persons. 


TUNNY FISH. 


The tunny is a kind of fish which resembles the cod; it 
is usually obtained, preserved or marinaded in oil. The flesh 
is very firm, has a delicate flavour, and looks very much 
like cooked ve=!, It makes a very popular hors d’cuvre, 
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but is hardly ever served otherwise. To serve it, cut it into 
Slices, arrange them on oblong or round glass dishes in rows 
overlapping one another. Ornament the sides alternately 
with little heaps of chopped capers and chopped parsley. 
Pour a little sweet-oil over just before sending to table. 


TURBOT AU GRATIN. 


With the remains of cold turbot, take some Béchamel 
(p. 117), or other good white sauce, breadcrumbs, butter 
and seasoning. 

Divide the flesh of the turbot into small pieces, carefully 
freeing it from all bone and black skin. Put the fish into a 
stewpan, and moisten with sufficient white sauce to cover it 
well, season to taste with salt and pepper, and let it get 
thoroughly hot, but do not allow it to boil. Arrange the 
fish and sauce on a gratin-dish, cover with breadcrumbs, 
and place a few very small pieces of butter over the top. 
Brown it in the oven, or if preferred under the salamander. 

Note.—Turbot is in season all the year round. 


TURBOT BOILED. 


Procure 1 medium-sized turbot, or a cut weighing from 13 
to 2 lb. Wipe the fish thoroughly, trim the fins, but do not 
cut them off, as the gelatinous parts about them are thought 
a great delicacy. Make an incision down the middle of the 
back, to lessen the possibility of the skin on the white side 
cracking ; and rub the white side of the fish with a cut 
lemon to retain its whiteness. Have ready a turbot-kettle, 
with as much warm water as will cover the fish, add salt to 
taste, put in the fish, bring gradually to near boiling-point, 
then simmer very gently from 15 to 20 minutes. Drain the 
fish and dishit upneatly. Garnish with lobster coral, parsley, 
and cut lemon, and serve with Hollandaise, anchovy, shrimp 
or lobster sauce. 


TURBOT FILLETS A L’ITALIENNE. 


Remove the bone carefully from the remains of cold turbot, 
and take away the black skin. Prepare some Italian sauce 
(p. 120) and make it hot in a flat saucepan, layin the fish to 
warm through, but do not let it boil. Dish up nicely, and 
garnish with fried bread croutons. 
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TURBOT PAUPIETTES AU VIN BLANC. 


Take 24 to 3 Ib. of turbot, $a lb. of Fish forcemeat, Whiting 
(p. 38), x shallot, a sprig of parsley, 6 preserved mushrooms, 
3 to 4 oz. of butter, I small glass of Chablis or Sauterne, 14 
gills of stock, 4 a pint of Velouté sauce, 4 a gill of double 
cream, 4 a lemon, pepper and salt. 

Remove the fillets from the bones of the fish, pare off the 
white and the black skin, flatten each piece with a wet cutlet- 
bat, and cut into convenient and even-sized fillets about the 
same size as fillets of soles. Flatten each fillet again, trim 
neatly and season with pepper and salt. Chop very finely 
the peeled shallot, the parsley and the mushrooms, and mix 
these with the forcemeat; spread the mixture on one side 
of each prepared fillet, and roll up neatly. Butter some strips 
of white paper, and roll up each fillet in paper. Arrange the 
fillets closely in an upright position in a deep sauté-pan, 
containing about 3 oz. of melted butter; place the lid on 
the pan, cook for a few minutes in the oven; then add the 
wine and the stock, and finish cooking in the oven until 
done. Baste occasionally with the liquor. As soon as the 
fillets are done take them up, drain, remove the paper bands, 
dish up in a pyramidal form, and keep them hot. Add the 
white sauce to the fish liquor, reduce well, strain and finish 
with cream. Add a few drops of lemon-juice, pour over the 
fish, and serve hot. 

This should be sufficient for 8 or 9 persons. 


TURBOT TIMBALE (COLD). 


With 13 1b. of cooked turbot, take 4 a pint of White sauce 
(p. 124), $a pint of aspic jelly, truffle, cucumber and gherkin. 

Put aside about 4a Ib. of flaked turbot, pound the remainder, 
season to taste, moisten with good white sauce, and stiffen 
with a little previously dissolved gelatine. Coat the inside 
of a plain timbale mould with aspic jelly; when set, mask 
thickly with the prepared fish farce, and fill the cavity with 
the flaked fish, previously seasoned and blended with a little 
white sauce and a tablespoonful of cream. Cover the top 
with farce. When set, unmould, and decorate with strips of 
cucumber-rind and truffle. Chopped aspic can, if liked, be 
arranged lightly round the base of the dish. 

This should be sufficient for 8 persons. 


TURBOT—WHITEBAIT III 


TURBOT WITH CREAM SAUCE. 


With the remains of cold turbot, take 14 oz. of butter, r oz. 
of flour, 4 a pint of milk, 3 tablespoonfuls of cream, 1 tea- 
spoonful of lemon-juice, a pinch of ground mace, cayenne, 
salt and pepper. 

Remove the bones and skin from the fish, and separate it 
into large flakes. Melt the butter in a stewpan, add the 
flour, and cook for about 5 minutes; then pour in the milk, 
stir until it boils, and let it afterwards simmer gently for 
about 10 minutes. Strain and return to the stewpan, put 
in the fish, and let it become thoroughly hot, then add the 
lemon-juice, cream, and seasoning to taste, and serve. 


WATER SOUCHET. 


Procure some flounders, plaice, soles, perch or tench, carrot, 
parsley, and salt. 

Any of the above-named fish will be found suitable. Wash 
and clean the fish, put it into a stewpan with just sufficient 
cold water to cover it, add a small bunch of parsley and salt 
to taste. Cook gently until done, then transfer the fish 
carefully to a serving-dish, sprinkle over it some finely-chopped 
parsley and finely-shredded carrot, previously cooked in 
salted water. Strain and add the liquor, then serve. Thinly- 
cut brown bread and butter should be handed round with 
this dish. 


WHITEBAIT. 


The frying of whitebait is a most difficult task for cooks 
with little experience. The following is a well-tried method 
which, if carefully followed, never fails to produce satisfactory 
results: Put the whitebait with a piece of ice in a basin, 
which must be kept on the ice. When required for cooking, 
spread the fish on a cloth to drain, then sprinkle a clean cloth 
with flour, put a small quantity of whitebait on this, sprinkle 
over some more flour, fold the cloth and shake it well, holding 
the ends of the cloth with both hands. Turn the contents 
into a wire drying basket, and shake it so as to get rid of 
the superfluous flour. Plunge the basket into a pan of clean, 
very hot lard, and fry rapidly over a bright fire for a few 
minutes. Keep moving the basket all the time the frying 
goes on. Take up the basket, shake it so as to strain off the 
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fat, and turn the fish on to a cloth or paper. Repeat this 
until all the whitebait are fried. Season with cayenne or 
black pepper, and fine salt. Dish up on a folded napkin or 
lace paper, and send the fish to table accompanied with quarters 
of lemon and thin slices of brown bread and butter. 
Note.—Whitebait are seasonable from January to September. 


WHITING BAKED. 


(See Sole au Gratin, p. 96, use skinned whiting, and 
proceed in the same manner.) 


Note.—Whiting is seasonable all the year round, but is best from 
October to March. 


WHITING BOILED. 


Clean the fish, but do not skin them. Have ready a shallow 
pan with sufficient warm water to cover them, salt it slightly, 
put in the fish, bring gently to the boil, and simmer for 7 or 8 
minutes (if small). Drain well, serve on a dish paper or 
folded napkin, garnish with parsley, and serve with a suitable 
sauce. 

Allow 1 small whiting for each person. 


To CHoosE WuHitTInc.—Choose for the firmness of its flesh and the 
silvery hue of its appearance. 


WHITING FRIED. 


Wash, clean, and dry 3 to 4 whiting, and remove their 
skins, and fasten the tail in the mouth by means of a small 
skewer. Mix a large tablespoonful of flour with salt and 
pepper, and sprinkle the fish well with it; then brush them 
over with egg, coat them with breadcrumbs, and fry until 
nicely browned in hot fat, 6 or 7minutes. Serve on a dish- 
paper, garnished with sprigs of fresh or crisply-fried parsley. 

Allow 1 small whiting for each person. 


WHITING GRILLED. 


Wash, and thoroughly dry the fish. Brush them over with 
a little oil or melted butter, and grill over a clear fire from 6 to 
8 minutes. 

Allow 1 small whiting for each person. 


CARVING No. 3 





CARVING No. 4 





1. Turbot. 2. Mackerel. 3. Salmon. 


THE ART OF CARVING FISH 


THE advantages of good carving are many, the chief being 
the ability to derive the best possible flavour from a dish, 
and at the same time to dispose of itin an economical manner. 
Your true artist cuts in such a way that every piece which he 
serves is sightly and palatable. 

A steel knife and fork should never be used for fish, because 
contact with this metal is apt to spoil its flavour, particularly 
with certain choice varieties which owe their excellence almost 
entirely to a delicate characteristic flavour that may be easily 
destroyed or overpowered. A silver or plated slice and fork 
should be provided for carving and serving it. When serving 
fish be careful not to break the flakes, which ought to be 
served as entire as possible, though short-grained fish, such 
as salmon, should be cut lengthwise. 


BRILL. 


These are carved in the same manner as a Turbot (see p. 116, 
and Carving Illustration No. 4, Fig. I). 


COD. (Carving Illustration No. 3, Fig. 2.) 


Cut in fairly thick slices through to the centre bone and 
detach just above it. Of this fish, the parts about the back- 
bone and shoulders are the firmest, and most esteemed by 
connoisseurs. The sound, which lines the fish beneath the 
backbone, is considered a delicacy, as are also the gelatinous 
parts about the head and neck. 


CRAB, TO DRESS. (Carving Illustration No. 1.) 
Lay the crab upon its back, and insert the fingers between 

the shell and the fish. Using the thumbs as levers, push the 

body away from the shell (Fig. 1). Break off the claws, 
F.C. 113 H 
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remove the poisonous “ fingers’ from the body of the fish, 
cut away the sides of the “‘ back”’ shell, and dress the crab 
in this part without disturbing the contents. The “ fingers ” 
usually adhere to the belly of the crab. When cutting away 
the sides of the shell, run the knife along the joint line, which 
is easily discernible. To demonstrate this, the picture only 
shows one side cut away (Fig. 2). 


EEL AND ALL FLAT FISH. 


The thick part of the eel is reckoned the best; and this 
holds good of all flat fish. 


HADDOCK. 


When of sufficiently large size, haddock may be carved 
in slices from each side of the backbone in the same manner 
as salmon ; each fish serving for four or more slices. When 
small they may be cut right through, bone and all, and helped 
in nice-sized pieces. 


JOHN DORY. 


These are carved in the same manner as a Turbot (see 
p. 116). The head is considered by connoisseurs to be the 
choicest part. 


LOBSTER, TO DRESS. (Carving Illustration No. 2.) 


Insert the knife at the centre of the back, and cut through 
towards the tail (Fig. 1). Then turn the lobster round, and 
cut through towards the nose (Fig. 2). If this end is cut 
first the shell invariably breaks. Now remove the “ brains ”’ 
(Fig. 3). These are usually of a greenish colour, and are 
found on either side of the lobster. Crack the claws with a 
hammer, and arrange the fish on a dish, garnishing with 
fresh parsley. 

The tail of the lobster is considered the prime part, and next 
to that the claws. 


MACKEREL. (Carving Illustration No. 4, Fig. 2.) 


First cut along the backbone of the fish. Then insert the 
fish-knife at this part and cut through, separating the upper 
half of the fish, which may be divided; when the fish is of 
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moderate size serve for two helpings only. Next remove the 
backbone, tail and head, and divide the lower half in the 
same way. 


PIKE. 


When sufficiently large, may be carved in slices in the 
same way as Haddock, Salmon and Whiting. When small 


they may be cut through, bone and all, and helped in nice 
pieces. 


PLAICE. (Carving Illustration No. 3, Fig. 3.) 


First run the knife down the centre of the fish. Then cut 
downwards (only through to the bone) and remove portions 
in the manner shown in the illustration. Next take away 
the backbone and head of the fish, and treat the lower half 
in the same way. 


SALMON. (Carving Illustration No. 4, Fig. 3.) 


First run the knife down the centre of the back and along 
the whole length of the fish. Then cut downwards from the 
backbone to the middle of the fish, cut through the centre 
and remove the piece from the back. Next cut the lower 
part of the fish in the same manner. 

A slice of the thick part should always be accompanied 
by a smaller piece of the thin from the belly, where lies the 
fat of the fish. 

Note.—Many persons, in carving salmon, make the mistake of slicing 
the thick part of this fish in the direction opposite to that we have 


shown, and thus, by the breaking of the flakes, the beauty of its appear- 
ance is destroyed. : 


SOLE, BOILED OR FRIED. (Carving Illustration 
No. 3, Fig. 1.) 


The usual way of helping this fish is to cut it quite through, 
bone and all, distributing it in nice and not too large pieces. 
The guests should be asked which part they prefer. The 
middle part is generally thought better than either head or 
tail. The head should always be cut off and not laid on a 
guest’s place. 

In helping filleted soles, one fillet is usually given to each 
person. 
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TURBOT. (Carving Illustration No. 4, Fig. 1.) 


First run the fish-slice down the thickest part of the fish, 
quite through to the bone, and then cut slices towards the 
sides of the fish and upwards as shown in the illustration. 
When the carver has removed all the meat from the upper 
side of the fish, the backbone should be raised, and the under 
side helped as the upper. 


Note.—The thick parts of the middle of the back are the best slices 
in a turbot ; and the rich gelatinous skin covering the fish, as well as a 
little of the thick part of the fins, are dainty morsels, and small 
portions should be placed on each plate. 


WHITING, ETC. 


Whiting, and similar fish, when of sufficiently large size, 
may be carved in slices from each side of the backbone in 
the same manner as salmon; each fish serving for four or 
more slices. When small, they may be cut through, bone 
and all, and helped in nice pieces. A small whiting is served 
whole; a middle-sized fish in two pieces. 


RECIPES FOR SAUCES 


ANCHOVY SAUCE. 


Prepare 4 a pint of Béchamel sauce (see below), or other 
white sauce. 

Make the sauce hot in a small stewpan, add 1 teaspoonful 
of anchovy essence, and use as required. 


BECHAMEL, or FRENCH WHITE SAUCE. 


Take 14 oz. of flour, 2 oz. of butter (or corresponding 
quantity of white roux), 1} pints of milk (or white stock), 
X small onion or shallot, 1 small bouquet-garni (parsley, 
thyme, bay-leaf), Io peppercorns, 4 a bay-leaf, 1 small blade 
of mace, and seasoning. 

Put the milk on to boil with the onion or shallot, the bouquet- 
garni, peppercorns, mace, and bay-leaf. Melt the butter, 
stir in the flour, and cook a little without browning, stir in 
the hot milk, etc., whisk over the fire until it boils, and let 
it simmer from 15 to 20 minutes. Strain and pass through 
a sieve or tammy-cloth, return to the stewpan, season lightly 
with a pinch of nutmeg, 4 a pinch of cayenne, and 4 a tea- 
spoonful of salt. 

The sauce is then ready for use. 


BROWN CAPER SAUCE. 


Prepare 4 a pint of Espagnole sauce (p. 119), or Brown 
sauce (see p. 118), and take 1 teaspoonful of vinegar, I tea- 
spoonful of essence of anchovy, I tablespoonful of capers cut 
in two, I small onion very finely-chopped, cayenne, and the 
juice of 4 a lemon. 

Put the sauce, vinegar, essence of anchovy and onion into 
a saucepan, boil, simmer for 10 minutes, and strain. Return 
to the saucepan, and when quite hot add the cayenne, lemon- 
juice and capers. 
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BROWN SAUCE. 


With 3 a pint of stock or water, take 1 oz. of butter or sweet 
dripping, I oz. of flour, I small carrot, 1 small onion, salt 
and pepper. 

Cut the carrot and onion into small pieces. Melt the butter 
in a saucepan, put in the flour and vegetables, and fry until 
brown. An occasional stir is necessary to prevent the ingre- 
dients burning, but if they are constantly stirred they brown 
less quickly. Add the water or stock, stir until it boils, 
simmer for about I0 minutes, then season to taste with salt 
and pepper, and use. 

A few drops of Browning (burnt sugar) may be added 
when the sauce is too light in colour. 


CAPER SAUCE. 


To 4a pint of Melted Butter (p. 122) allow 1 tablespoonful 
of capers either cut in two or coarsely chopped, 1 dessertspoon- 
ful of vinegar from the capers, salt and pepper. 

Make the melted butter as directed, add to it the capers, 
vinegar and seasoning, and use. 


CAPER SAUCE, SUBSTITUTE FOR. 


Prepare 4 a pint of Melted Butter (p. 122) and take 2 table- 
spoonfuls parsley, I tablespoonful of vinegar, salt and pepper. 

Choose dark-coloured parsley, or boil it slowly in order to 
destroy some of its colour, and then cut it into small pieces, 
but do not chop it. Have the melted butter ready made 
according to directions given, add to it the parsley, vinegar, 
salt and pepper to taste. 


CARDINAL SAUCE. 


Make $ a pint of White sauce (p. 124), and take 2 table- 
spoonfuls of cream, 1 dessertspoonful of lemon-juice, $ an oz. 
of lobster coral finely-chopped and seasoning of nutmeg, salt 
and pepper. 

Make the white sauce as directed, add the lobster coral and 
nutmeg, salt and pepper to taste. Simmer gently for about 
15 minutes, then pass through a fine strainer or tammy-cloth. 
Re-heat, add the cream and dessertspoonful of lemon juice, 
and use as required. 


ESPAGNOLE SAUCE 11g 


CURRY SAUCE. 


Take # of a pint of good stock, 14 oz. of butter, x table- 
spoonful of curry powder, 1 dessertspoonful of flour, I tomato 
sliced, r small onion sliced, and salt. 

Melt the butter in a saucepan, fry the onion until lightly 
browned, then add the flour and curry powder. Stir and 
cook gently for a few minutes, then add the stock, and bring 
to the boil. Put in the tomato, and seasoning to taste. 
Simmer gently for about 20 minutes, then strain and serve. 


EGG SAUCE. 


Boil 2 eggs until quite hard (15 minutes), and put them 
into cold water for 4 an hour. Remove the shells, cut the 
whites in small dice, and rub the yolks through a wire sieve. 
Prepare ? of a pint of Melted Butter (p. 122), and when 
boiling, stir in the whites of eggs, add salt, pepper, and 1 tea- 
spoonful of lemon-juice, and use as required. The sauce is 
usually poured over the fish, and the sieved yolks of eggs 
sprinkled on the top as a garnish. When the sauce is served 
separately, the yolks should be added to it with the whites. 


ESPAGNOLE OR SPANISH SAUCE. 


To I quart of stock, allow I oz. of raw lean ham or bacon, 
2 oz. of butter, 2 oz. of flour, r carrot, I onion, I clove, 
4 peppercorns, a bouquet-garni (parsley, thyme, bay-leaf), 
4 a gill of tomato pulp, 4 a gill of sherry (optional), and 2 
mushrooms. 

Melt the butter in a stewpan, add the ham, cut into small 
pieces, fry for a few minutes, and then put in the vegetables 
sliced, the herbs, and spices. Stir these ingredients over a 
slow fire for about 5 minutes, then add the flour and brown 
it carefully. Add the stock, tomato-pulp, and sherry (if 
used), stir the sauce until boiling, draw the saucepan to the 
side of the fire, let it boil slowly for about 1 hour, then skim, 
pass through a tammy-cloth, season, warm up, and serve. 


FENNEL SAUCE. 


Make 4 a pint of Melted Butter (p. 122). Wash some fennel 
well, pick it from the stalks, put it into boiling water, and 
boil until tender. Drain well, chop finely, and add 2 table- 
spoonfuls to the boiling sauce. 
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GENOESE SAUCE. 


Prepare 4 a pint of Espagnole sauce (p. 119), and take 1 
pint of fish stock, 1 glass of claret (optional), 4 a small onion, 
I clove of garlic, 2 cloves, 2 shallots, 1 bay-leaf, a few sprigs 
of parsley, I sprig of thyme, 2 oz. of anchovy butter, pepper, 
salt, and 1 pinch of castor sugar. 

Put some fish bones in a stewpan, together with the fish 
stock or water, the claret, sliced onion, herbs, etc., cover, 
and reduce well. Add the Espagnole sauce, boil up, and 
strain through a fine sieve or tammy-cloth. Return the 
sauce to a stewpan, season with a little pepper and a pinch 
of sugar, and whisk in the anchovy butter. Keep hot, but 
do not let the sauce boil again. Serve separately with boiled 
fish, or pour over braised fish. 


HOLLANDAISE SAUCE. 


Make 1 gill of Béchamel sauce and take } of a gill of good 
white stock, 1 dessertspoonful of lemon-juice, 2 yolks of eggs, 
I oz. of butter, salt and pepper. 

Make the Béchamel sauce hot, add the stock and yolks 
of eggs well mixed together, and whisk by the side of the fire 
until the sauce thickens, but it must not be allowed to boil. 
Add the lemon-juice, and the butter bit by bit, season to 
taste, and pass through a fine strainer or tammy-cloth. 
Re-heat, and use as required. 


ITALIAN SAUCE. 


Have ready 4 a pint of Espagnole sauce (p. 119), 4 small 
Shallots chopped, 4 small mushrooms chopped, 1 sprig of 
thyme, 1 bay-leaf, a tablespoonful of sweet-oil, r glass of 
Chablis (optional) and 4 a gill of stock. 

Put the shallots in a small piece of muslin, and squeeze 
them in cold water to extract some of the flavour, then place 
them in a stewpan with the oil, cook for a few minutes, but 
do not brown. Add the wine, mushrooms, herbs and stock, 
reduce well, and add the Espagnole. Boil for 10 minutes, 
take out the herbs, skim off the oil, and serve. 


LOBSTER SAUCE. 


Take 4 a pint of Béchamel sauce (p. 117), a small hen 
lobster, 1 oz. of butter, and seasoning. 
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Remove the coral from the lobster, wash it and pound it 
with the butter, and rub all through a hair sieve. Remove 
the meat from the tail and claws of the lobster, and cut it 
into small neat pieces. Warm the Béchamel sauce, add the 
coral-butter, mix well, then add the pieces of lobster, warm 
thoroughly, season, and serve. 


MAITRE D’HOTEL SAUCE. 


To $a pint of Béchamel sauce (p. 117), allow 3 oz. of butter, 
the juice of $a lemon, I teaspoonful of finely-chopped parsley 
and seasoning to taste. 

Put the Béchamel in a saucepan with a little water, stir 
until it boils, reduce well, then add the butter a little at a 
time, and stir well. Strain the sauce into another saucepan, 
add the parsley, lemon-juice, and seasoning, re-heat and serve. 


MATELOTE SAUCE. 


Have ready 4 a pint of Espagnole sauce (p. 119), 4 of a 
pint of Fish stock (p. 41), $ a glass cooking burgundy or 
claret, # of an oz. of butter, 1 tablespoonful of mushroom 
liquor, a few drops of lemon-juice, $ a small carrot, I small 
onion, salt and pepper. 

Cut the carrot and onion into very small pieces. Melt the 
butter in a saucepan, put in the vegetables and fry until 
brown. Add the mushroom liquor, fish stock and wine, 
simmer until reduced to one-half, then add the Espagnole. 
Stir until it boils, then strain or tammy. Ke-heat, add the 
lemon-juice, salt and pepper to taste, and use as required. 


MAYONNAISE SAUCE. 


Procure 2 yolks of eggs, I teaspoonful of French mustard, 
4 a teaspoonful of salt, a pinch of pepper, 1 tablespoonful of 
tarragon vinegar, about 1 pint of best salad oil and 1 table- 
spoonful of cream. 

Put the yolks into a basin, add the mustard, salt and pepper, 
stir quickly with a wooden spoon. Add the oil, first drop by 
drop and afterwards more quickly, and at intervals a few 
drops of the vinegar. By stirring well, the mixture should 
become the consistency of very thick cream. Lastly, add 
the cream, stirring all the while. A little cold water may 
be added if the sauce is found to be too thick. 
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In hot weather, the basin in which the Mayonnaise is made 
should be placed in a vessel of crushed ice. 


MELTED BUTTER. 


Melt 1 oz. of butter in a saucepan, stir in ? of an oz. of 
flour, and cook for 2 or 3 minutes. Add $4 pint of water not 
quite boiling. As the sauce has to be constantly stirred until 
it boils to incorporate the substances contained in it, consider- 
able time is saved by adding hot water, instead of cold. Bring 
to the boil, and simmer for a few minutes. Season, and use 
as required. 


MUSHROOM SAUCE. 


Take 2 of a pint of Brown sauce (p. 118), }ofa pint of button 
mushrooms, $ oz. of butter, salt and pepper. : 

Peel the mushrooms and remove the stalks. Heat the 
butter in a stewpan, put in the mushrooms, and toss them 
over the fire for 10 minutes. Drain off any butter that 
remains unabsorbed, add the brown sauce, season to taste, 
make thoroughly hot, and serve. 


NORMANDY SAUCE. 


Have ready 4 a pint of white stock, 4 a pint of Fish stock 
(p. 41), 14 oz. of butter, 1 oz. of flour, 2 yolks of eggs, lemon- 
juice. 

Melt x oz. of butter in a stewpan, add 1 oz. of flour, stir 
sufficiently long to cook the flour, moisten with the stock, 
and allow it to boil for 10 minutes. Skim well, and finish 
with a liaison or binding of 2 yolks of eggs. Stir in bit by 
bit 4 oz. of butter and a few drops of lemon-juice. Pass 
through a fine strainer or tammy-cloth, and use as directed. 


PARSLEY SAUCE. 


With 4 a pint of Fish stock (p. 41), or water, take I oz. 
of butter, # of an oz. of flour, 1 tablespoonful of finely-chopped 
parsley, salt and pepper. 

Melt the butter in a saucepan, stir in the flour, cook for 
2 or 3 minutes, then add the stock and stir until it boils. 
Simmer for a few minutes, then season to taste, add the 
parsley, and serve. If the parsley is allowed to boil it will 
lose some of its green colour. 
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PIQUANT SAUCE. 


To 4a pint of Brown sauce (p. 118), allow 2 tablespoonfuls 
of vinegar, 1 tablespoonful of capers cut in two, 1 tablespoonful 
of gherkin coarsely chopped, I small onion finely chopped, 
salt and pepper. 

Put the onion and vinegar into a small saucepan, let them 
boil until considerably reduced, then add the brown sauce, 
capers, gherkin, salt and pepper if necessary, bring to the 
boil, simmer for 5 minutes, and serve. 


REGENCE SAUCE. 


Take 2 small shallots, 4 an oz. of butter, 1 gill of fish stock 
(prepared with the fish bones and some vegetables to flavour), 
4 a gill of Marsala wine, 14 gills of Espagnole sauce (p. 119), 
parsley, r bay-leaf, 1 sprig of thyme, 1 teaspoonful of horse- 
radish mustard, 1 tablespoonful of meat glaze, 1 dessert- 
spoonful of truffle trimmings, and seasoning. 

Peel the shallots and chop finely, fry them a golden-brown 
in the butter, add the fish stock and the wine, cover, and let 
these reduce to half the original quantity. Now add a few 
sprigs of parsley, the bay-leaf, thyme, and the Espagnole 
sauce, let it simmer gently for 20 minutes, then strain, and 
pass the sauce through a tammy-cloth. When required for 
table, stir in the horseradish mustard and the meat glaze— 
the latter should be incorporated in little bits. Season to 
taste, stir in the truffles, finely chopped, re-heat slowly, and 
use as directed. 


SHRIMP SAUCE. 


Have ready 4 a pint of White sauce (p. 124), 4 of a pint 
of picked shrimps, 1 teaspoonful of anchovy essence, a few 
drops of lemon-juice, and cayenne. 

The fish stock required for the white sauce may be obtained 
by simmering the shrimp shells in milk and water. Add the 
shrimps, anchovy essence, lemon-juice and cayenne to the 
hot sauce. Cover the saucepan, and let it stand for a few 
minutes where the contents cannot boil, then serve. 


TARTARE SAUCE. 


Make $a pint of Mayonnaise sauce (p. 121), and take 1 
tablespoonful of chopped gherkin or capers, and 4 a teaspoon- 
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ful of very finely-chopped shallot (this may be omitted). 
Stir the gherkin and onion lightly into the mayonnaise, 
and use as required. 


TOMATO SAUCE. 


Procure 1 lb. of tomatoes, 2 shallots, 1 bay-leaf, 1 sprig 
of thyme, Io peppercorns, I oz. of butter, a tablespoonful of 
flour, 2 oz. of lean ham, x tablespoonful of vinegar, salt and 
pepper. 

Melt the butter in a stewpan, add the ham cut small, and 
the shallots chopped. Cook over the fire, but do not brown. 
Now add the seasoning, herbs, peppercorns, and tomatoes 
sliced, sprinkle over the flour, stir all together, and boil for 
about 20 minutes, or until well reduced. Pass the sauce 
through a tammy-cloth, heat up, season to taste, and serve. 


VELOUTE SAUCE. 


Melt I oz. of butter in a stewpan, stir in 3 oz. of sifted flour, 
cook a little without browning, moisten with 1 pint of good 
white stock, add 4 a bay-leaf and 8 peppercorns, stir and 
simmer slowly for 4 an hour, take off the scum, press through 
a tammy-cloth or napkin, return to the stewpan, and finish 
with 4 oz. of butter, or a little thick cream. 

Note.—The stock from which Velouté sauce should be made is 
prepared from veal bones, chicken bones, and trimmings, a flavouring 


of carrot, onion, celery, bouquet-garni, seasoning, and 1 quart of water 
to 14 lbs. of meat and vegetables. 


WHITE SAUCE. 


Melt x oz. of butter in a small saucepan, stir in 1 oz. of 
flour, and cook for a few minutes without allowing the flour 
to brown. Dilute with 4a pint of milk, stir till it boils, then 
add 4 a gill of white stock and 4 a bay-leaf, and let simmer 
for at least 10 minutes. Remove the bay-leaf, season to 

taste with salt and white pepper and strain. 


WHITE STOCK. 
See note at foot of recipe for Velouté Sauce. 
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